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WEEKLY REVIEW 


Good Weather Generally Is Helping Crops—Pea Canning Be- 
gins in This Section—Some Peaches Have Been 
Canned—Strawberries at High Prices— 

Market Firm, but Not Active. 


Judging by today’s brand of weather, in this city, summer 
has commenced in dead earnest, and those who have been praying 
fur warmth and sunshine will soon be wailing for cool and mois- 
ture. But it is true that most crops need good hot weather to 
help them catch up some of the lost time. Generally speaking 
crops are from three weeks to a month late, and apparently in 
all secticns. All know that the West has been handicapped by 
cvld, unseasonable weather, practically all spring; so much so 
that the great pea-growing and canning States of New York an! 
Wisconsin have been cut short in their plantings of peas, an! 
are now speculating as to what the pea crop can be. This con- 
dition has extended down through the Ohio and Mississippi va'- 
leys, holding back the preparation of the soil and the planting 
of crops, until within the past fortnight when good weather has 
ensued and the growers have been able to make up some of the 
lost time. But the South has been similarly affected, and crops, 
on the average, are three weeks late down there. 

The pea crop of this immediate section has been more f«r- 
tunate than anywhere else in the country, it would seem. Th 
growers were able to get crops in on time and they have hai 
fairly good growing weather since, with the result that the crop is 
now about ready for the canners. Over in Delaware they ex- 
pected to be able to start on the 10th, but they are cnly just in 
good operation about as you read this. And the Baltimore canners 
will begin the week of the 14th also. Quite a number of the 
Baltimore canners went out in the adjoining counties and con- 
tracted for and had planted large areas of peas, installing viner 
stations to handle them, and have arranged to have them de- 
livered to their city factories by auto trucks. So it may be said 
that the active canning season is now on in this section, and it 
is doubtful if there will be a break in it until late in the fall. 

It may surprise some of our readers to learn that peaches 
have been canned in this city this season, but such is the case, 
as some of the canners were able to secure sufficient supplies of 
the early Georgia peaches to begin operations. Georgia’s crop of 
peaches is now estimated at 8,000 carloads this season, which is 
from 10 per cent. to 25 per cent. less than early indications 
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promised. The demand for fruits of all kinds is so strong that 
canners are induced to pay the prices for both fruit and -sugar 
and pack the goods. 

In the great strawberry region of the Peninsula record prices 
were obtained early in the week, as much as $11.40 per 32-box 
crate being paid, or the equivalent of nearly 35c per box from 
the growers. Packed in from 25¢c to 30c sugar it is not hard to 
see that such goods will have to sell at top prices if the packers 
expect to come out even on the deal. Recently, however, there 
has been a cut in this price of the berries, owing to the congestion 


on the railroads. Any number of brokers are on the Shore bidding 


in these berries against the canners and “soup men” as they 
term the packers of berries for soda fountain supply. These 
commission men ship the berries all over the country, using: iced 
cars of course. Now it would seem that they cannot secure suffi- 
cient cars, and even when they do it seems impossible to get 
the berries delivered at their destinations promptly. Any delay 
causes loss, and there have been serious delays. ‘The result is 
the commission men had to stop their buying, and the market 
prices dropped heavily. All this was to the advantage of the 
ecanners. The Georgia peach raisers are in fear of the same 
railroad difficulties, and some are predicting, therefore, that Bal- 
timore will come in for a large share of the Georgia peach crop, 


because it is expected they can be gotten this far on the roads, 
and may have to be dumped on this market. 


Corn canners have taken advantage of the past good weather 
to get out their corn acreage, but if reports are to be relied upon 
this acreage will not be up to normal. What has been planted has 
had favorable weather and is making good progress. In the Cen- 
tral West it would seem the corn canners will get a quite good 
acreage, due to the good prices prevailing. 


No reports indicate any improvement in the tomato-grow- 
ing situation. There seems to be nothing that will induce the 
growers to put out a normal acreage of tomatoes this season, 
either contracted or as free lance. Many of the canners are 
seriously hesitating whether in face of the can shortage they 
should contract. If they contract, and there is a fair yield, 
they will get the tomatoes and may have no cans to pack them 
in. Heretofore the free-lance acreage has not been much of 
a gamble, as it was always there. But not so this year, Most 
growers have said all season that they would not grow toma- 
toes unless contracted for, and from the looks of things they 
are sticking to their words. Possibly never before in the 
history of the industry has the situation been so puzzling. 
If there is not a serious slump in business this fall, there 
would seem to be good assurance of high prices and a heavy 
demand for all the canned foods that can be packed this 
season, because the country faces a food shortage this fall and 
winter, and there is no myth about that fact. 

Just now the canned foods market is very quiet. Opera- 
tors say that there is no change in conditions from past weeks, 
that there is a good spirit to the market, but not as active buy- 
ing as conditions would seem to warrant. Just why the buyers 
are hesitating is a puzzle to old students of the market; but, 
facing the higher costs of production this year, the canners 
who have goods are not worrying, nor forcing them on the 
market. 

Strawberries are again in quotation, as our market pages 
will show. Peas, apparently owing to the approach of the new 
goods, are weaker in price this week. This is a usual pro- 
cedure, and happens in spite of the low condition of spot 
stocks, Spot peas are generally reported well cleaned up. 

Spinach is slightly lower in price this week, being quoted 
at $2.00, as against $2.15 last week. And it is noticeable 
that many lines of goods which have been out of quotation 
for a long while are again quoted. 


OLIVES RESTORED TO FAVOR. 


Under the above heading the daily papers recently said, and 
it is to their credit that they seek to restore this fine food: 

“Ripe olives have been restored to favor. It is again safe to 
eat them according to Government experts. The appetizing delicacy 
which, by reason of a few instances of imperfect packing, was 
brought into temporary disfavor all over the United States has 
been officially restored to its place at the table, and epicures may 
breath a sigh of satisfaction. Incidentally, the bacillus botulinus, 
that tiny organism responsible for the ripe olive’s undeserved 
loss of popularity, has been utterly routed and destroyed, and, 
henceforth, must seek other fields. 


“Secretary Meredith, of the Department of Agriculture, in 
making public the result of a thorough investigation by Govern- 
ment chemists of cases of poisoning due to the eating of ripe 
olives, satd the trouble was not due to the containers in which 
they were packed, but to isolated cases of inadequate sterilization, 
The chemists found, he said, that it was possible to sterilize com- 
pletely both glass jars and tin cans. ‘To eliminate all possible 
future trouble, he said, the packers have adopted the depart- 
ment’s recommendation that the olives be subjected to not less 
than 240 degrees of heat to prevent the possibility of danger to 
the consumer. This increased sterilization, it is said, in no way 
effects the flavor or edibility of the relish. 


“Owing to prejudice, due to the publicity given cases of poi- 
soning from eating ripe olives, according to the packers, the ripe 
olives packing industry has been practically destroyed, the demand 
having fallen off 95 per cent. So widespread was this prejudice 
that the consumption of green olives was similarly reduced, al- 
though no fatalities were traced to the use of them. It is be- 
lieved that the action of the Department of Agriculture in dis- 
covering that the cause of poisoning was not due to either tin 
cans or glass jars, and in uniting the packers in a co-operative 
movement to standardize their products by absolutely safe methods 
of sterilization, will restore the olive industry to its former posi- 
tion in American trade. 


“*The Bureau of Chemistry of the Department of Agriculture, 
says Secretary Meredith, ‘authorizes the statement that it has met 
with a gratifying degree of co-operation on the part of packers of 
ripe olives in improving methods to such an extent that danger 
from botulinus poisoning in future packs will be eliminated. Five 
groups of deaths traced to poison produced by the organism known 
as bacillus botulinus have occurred in New York City, Detroit, 
Mich.; Canto, O.; Memphis, Tenn., and Kalispell, Mont. All of 
these cases were due to the consumption of ripe olives. No fatali- 
ties have been traced to green olives. 


“Very extensive investigations have been made by scientists 
from the Bureau of Chemistry with the co-operation of the pack- 
ers, and the packers have also employed specialists to study the 
causes of botulinus poisoning and the precautions which should be 
employed to prevent further difficulty. The experts agree that the 
trouble is not inherent in the type of container used. Whether 
the olives be packed in glass jars or in tin cans, they may be 
rendered absolutely safe if proper precautions are taken to pre- 
vent the infection with bacteria during handling, and if the pack- 
ages when filled are sterilized at a sufficient temperature and for 
a sufficient period of time. It is entirely practicable, say the spe 
cialists, to sterilize both containers of glass and tin cans at a 
temperature high enough to insure absolute sterilization. 

“Unfortunately some packs of ripe olives put up in glass as 
well as some in tin during past seasons were not prepared with 
all the precautions now known to be essential and were not steril- 
ized at a sufficiently high temperature, and some of these goods 
were responsible for the fatalities. It is probable that of all the 
ripe olives on the market but an extremely small number actually 
contained bacillus botulinus. Of more than 2,000 individual pack- 
ages collected and examined in the Bureau of Chemistry but eight 
were found to contain botulinus, and seven of these were from 
the output of one manufacturer and from one batch of his output. 
In addition to these eight, the Bureau of Chemistry has examined 
samples of some of the olives responsible for. the fatalities, and 
has also found bacillu botulinus in these specimens. 


“Since there is a possibility of danger from any ripe olive 
which has been insufficiently sterilized, the Bureau of Chemistry 
has suggested to the industry that all ripe olives in glass or in 
tin wherever located be carefully inspected, and that any which 
show the slightest degree of decomposition be destroyed. It has 
been further suggested that all ripe olives which have not been 
processed at a sufficiently high temperature be returned to the 
packers for immediate reprocessing at a sufficient temperature to 
insure complete sterilization. 


“‘With few exceptions the olive packers have most heartily 
fallen in with all suggestions made in the interest of the public 
safety and by mutual agreement entered into by practically all 
of the packers they are now taking steps to withdraw from the 
market all ripe olives in glass containers which have not beet 
sterilized at a sufficient temperature. Similar steps are being 
taken by some of the packers in the case of minced olive relishes 
in view of the fact that one death due to the consumption of such 
a product has been reported. 

“While concerted action to remove ripe olives packed in tit 
and processed at a low temperature has not been taken by the 
packers, the fact that spoilage in time has so consistently resulted 
in making a “swell” out of the can constitutes a warning to the 
purchaser which is not often disregarded. There is no reasol 
to anticipate danger from properly packed and processed ripe 
olives whether they be packed in tin or glass containers.’ ” 
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HANSEN SANITARY 
CORN COOKER FILLER 


The Hansen Corn Filler embodies features which the canner has long desired. Weaknesses and ob- 
jectionable features have been eliminated without sacrificing any of the good points of prior fillers. 


! A real sanitary filler. It can be taken apart (including 
the cooker) without the use of tools, cleaned and assem- 
bled in a few minutes. 


Pistons, discharge pom, slides, etc., are made so 
that they are interchangeable and will fit any of the 
cylinders. 

Can change the amount of fill of the can while the filler 
is operating at full speed. 

Has eliminated the cause of pistons sticking. 

Is provided with a safety shearing pin which acts in 
case a cob nail, stone, stick, etc., gets caught between 
cut-off plate and cylinders. 


Fills absolutely uniform over 140 cans per minute with- 
out spill. 

Will discharge cans to the closing machine at the highest 
speeds without slopping. 

Has a worm can feed that is distinctly different and 
positively will not smash the cans. 

Has all running bearings and shafts provided with 
grease or oil cups conveniently located. 

Has all cans and working parts except the driving gear 
above the can track so as to be easy accessible. 


Cams are of a large diameter with a comparatively low 
lift which prevents the noisy jerking action due to the 
rollers striking an abrupt cam. 

Cam rollers are made of hardened tool steel and can be 
easily oiled. 

Parts which come in contact with the corn are made of 
high grade bronze (not brass) eliminating all tinning. 


Has far less parts than any other corn filler, is simple 
and durable in construction. 


Has only four gears (two alike) on the filler and two 
(alike) on the cooker. 


Can circle is only 13” in diameter and the cans are 
about 5}¢”’ apart. 


Has seven filling cylinders or pockets. 


Cooker is fastened on the filler frame but is driven inde- 
pently direct from the filler countershaft overhead. 


Requires less floor space than any other filler. 
Is easily operated and foolproof. 
Workmanship is of the highest grade. 


The steam joint on cooker cannot leak and will not cut 
shaft. 


Cooker has 20% greater capacity than any other filler. 
Stirrer can be instantly removed, cleaned and replaced. 


WRITE FOR CATALOG 


THE WISCONSIN CHAIR COMPANY 


MANUFACTURERS OF HANSEN PEA FILLER, CONVEYORS, GALLON FILLERS, CHERRY FILLERS, CAN WASHERS, ETC. 


Canning Machinery Division Port Washington, Wis. 
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NEW YORK MARKET 


Futures Showing More Life, but Not Up to Expectations— 
Shipping Conditions Interfere With Spot Business—Fu- 
ture Tomatoes Stronger—Spot Corn Growing Scarce 
—Peas Also—Fruits Maintain Strong Prices 
Picked Up in Passing. 


Reported by Telegraph. 


New York, June 11, 1920. 

The Situation—Spot business seems to be rather less than 
last week, though considerable activity is still reported. Fu- 
tures have shown a shade more life, though they are not yet 
moving as actively as many hoped. But the fact that some 
improvement has come about is gratifying. Probably spot 
business would be better if it were possible to get shipments 
through in anything like regular time. Trade conditions seem to 
be better in some ways, while they are unchanged or not quite 
so good in others, Because of unfavorable shipping conditions 
and other factors in the situation, the market has shown little 
or no life beyond satisfying buyers, who believe they better 
take what they can get now since a possibility exists that 
supplies will run short in some lines when active buying 
begins. In futures more interest has developed in tomatoes, 
and prices seem a little firmer. Buyers would have been glad 
to get corn, but so many have withdrawn that it is hard to 
find what they want. Peas have sold about the same as they 
have done. Other lines are about the same, with the possible 
exception of fruits, which are still strong and tending upward 
because of the high opening prices. Fish are about the same, 
with perhaps a shade more interest developing in salmon. 
Buyers are not trying to do much aside from satisfying im- 
mediate requirements and covering themselves if they find 
bargains, Beyond this they are operating very conservatively. 
In the main the situation is rather better, but it is still some- 
what clogged by those influences which seem to prevent active 
development of business along lines which promise good 
returns. It is pointed out that some buyers will have to oper- 
ate soon or be without supplies, but they are in no hurry and, 
in general, are refusing to place orders which will carry them 
very far into the future. 

Tomatoes—The market seems to be fairly steady at firmer 
prices than last week. No. 1s are quoted at 80c, while No. 2s 
are held firmly at $1.30a1.35, and No. 3s are $1.80a1.85, and 
No. 10s are offered at $6.00a6.25. Considerable selling has 
been going on at these figures, but they have moved chiefly 
in small lots. Few have placed liberal orders, but many have 
bought some, In futures more interest is shown and prices 
are about 5c under the spot quotations. For Californias the 
demand is light, but prices are quoted at $1.60 for No. 2%s, 
while perhaps $1.574%4 would move goods on a firm offer. 
For No. 10s $5.50 is asked, and one interest said that $5.25 
has bought. Still another said that $1.55 has bought No. 2%s, 
but this could not be confirmed. In these times of unsettled 
prices it is not improbable. Crop reports are not altogether 
satisfactory, Instead, what has been hard this week has been 
rather unfavorable than otherwise, though the warmer weather 
has had a tendency to improve the development of the crop. 
Some of the plants in the northern section look rather weak 
and need warm weather to put a little pep into them. The 
acreage everywhere seems to be smaller, and the situation 
promises little improvement in this regard. It is not too late 
now to do much. All authorities are predicting a small yield 
and a short pack. This serves to strengthen the market for 
spot goods, and holders are asking rather more, but they are 
not always getting what they ask. 

Corn—The situation has remained about the same dur- 
ing the week, The market is unchanged, though buyers are 
a little more insistent and are apparently taking more goods. 
Movement into consumption has slowed down, but the quan- 
tity available for replenishiing spot stocks is so low because 
of delayed shipments that all supplies are held firm and the 
tendency is upward. Southern Maine style is quoted at $1.25, 
with rare instances where it is as high as $1.30. For Maine 
fancy $1.70 is asked, and perhaps it is paid, though the supply 
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is very small, Buying is in small lots. New York fancy is 
up to $1.65 or more, and standards are as high as $1.55a1.60 
in some instances, yet almost nothing is done. Western stand- 
ards are high as $1.25 in small lots. Perhaps they could be 
shaded a trifle in large orders, The outlook for futures is 
rather better, and during the week considerable business has 
been placed for future delivery at firm prices. The crop out- 
look is distinctly unfavorable at the moment, and sales are 
chiefly in small lots. A few buyers are becoming interested, 
but the number is small, and the total quantity they are buy- 
ing is slight. 

Peas—Conditions in this market do not change. The 
market is firm in all grades because of a shortage in spot goods 
and a profitable shortage in futures. . Many canners are dis- 
inclined to sell in the face of discouraging reports respecting 
the coming output. Standards are selling well, particularly 
the smaller sizes, which are scarce, Fancy grades are about 
exhausted, and sales necessarily are short because it is im- 
possible to obtain supplies. Crop.conditions are poor and 
show little improvement. The harvest will be late, at least a 
fortnight, it is said. 


Asparagus—Old stock tips are all cleaned up, and buyers 
have ceased to ask for them. Other grades are available, but 
prices continue so firm that few buyers care to place large 
orders. They are looking forward to possible price conces- 
sions, and though they will probably be disappointed, they 
are holding off, pending developments, before they decide to 
buy. The coming output will equal last year, and may exceed 
it, according to present appearances, 

Spinach—New Southern pack is selling well, but it is so 
difficult to get goods moved from packing points that business 
is suffering. Movement will increase as soon as movement 
is more active. Many buyers want the stock, regardless of 
tie cost. But when it is quite impossible to get it, trade 
necessarily lags. 

Fruits—The local trade is not particularly active, though 
it is buying what it can find that has any appearance of a 
bargain. The high price of the new crop California fruit has 
caused holders of all others to hold their prices very strong. 
Some sales are confirmed, but in the main business in both 
spot and future transactions is small and all appear to be 
awaiting some change in the situation which will bring about 
more activity, Inquiries are numerous, but they do not trans- 
late into business very fast. It must be remembered, how- 
ever, that the New York buyer always waits until the last 
before making his purchases, and he is now doing the same, 
as he always has. Later he will rush into the market and 
crowd his business into a few days, relatively. He rarely re- 
duces the total of his sales, but he does do his business at 
unexpected intervals. 

Peaches—Offerings have been made at 7%al0- per cent 
over the opening for small lots. Spot clings and frees are 
selling only in a small way. rs 

Apricots—No, 10s, in all grades, show increasing activity. 
Syrup grades are not so plentiful and are firm. No. 2%s are 
rather more quiet. 

Pears—The small supply makes the market firm and, 
perhaps, tending upward slightly upon the wanted grades. 

Pineapples—The supply seems to be about exhausted. 
New pack is hard to find at 20a25 per cent over the opening. 

Salmon—Some inqujry is reported, but it is hard to settle 
the details of a transaction, Holders continue firm, and prices 
remain about where they have been. Actual sales have not 
been large this week. Rather, more inquiry has developed 
of late, but it hasn’t yet resulted in any considerable increase 
in business. Holders are firm, however, and are indisposed 
to accept lower than market prices for their goods. 

Sardines—So far receipts from Maine have been light, and 
apparently no possibility of better business is in sight. The 
can situation is unchanged, and is hampering all canning in- 
terests there. One packer has made these opening prices: 
Quarter-oil, cartons, $5.75; Continentals, cartons, $5.25; car- 
ton quarter mustards, $4.75; three-quarter mustards, $4.75; 
quarter tomatoes, $6.25. Keyless oils are offered only in 
small lots. 


PICKED UP IN PASSING 


Sugar is the really vital factor in the 1920 fruit pack, 
though cans have troubled somewhat. Canners have been 
having much difficulty in getting the sugar they need, ‘Those 
who did not cover by contracting in advance are likely to 
operate only part capacity. Some believe that idleness is the 
best policy, since they consider that production costs will be 
so high that little probability of a full pack exists. Fruit 


crops are fair and a large pack could easily be made if the 
sugar situation was not so acute. 


The British Government has lifted the export over and 
against shipments of peas and peaches canned or bottled in 
water. 

The 1920 pack of logan berries in the Northwest will not 
be larger unless growers immediately reduce prices. Three 
of the largest of the canners’ organizations have withdrawn 
since the growers announced that they would not sell for less 
than 14c. Canners offered 13c, but afterward withdrew and 
offered 12c, 

The Puyallup & Sumner Fruit Growers’ Canning Com- 
pany, of Washington, says it will pack every pound of rhubarb 
grown in the Puyallup Valley this year. The market is good 
this year. 

Lou L. Bridges, of Sanford & Timpson, is back at work 
this week after a short illness. 

N. T. Callotte, manager of the canned goods department 
of Wood & Stevens, Inc., has resigned and will go with the 
California Associated Raisin Company in the territory embrac- 
ing Tennessee, Alabama, Kentucky, Georgia, Florida, Missouri, 
Louisiana, with headquarters at Atlanta. He was formerly 
in charge of the Northwestern territory for the same concern. 
He is succeeded by Harry Powers, well-known to the trade. 
Mr. Callotte’s friends are offering congratulations. 

E, B. McGovern, manager of the Seattle office of Schuckl 
& Co., says that the future salmon situation is strong, and 
stocks now in packers’ hands will be cleaned up before the 
new pack is available. The Alaska pack will be curtailed this 
year, and little or nothing will be done on Puget Sound. No 
one is even ready to guess about the opening prices for 1920, 
but they do know that production costs will be greater, and 
the inevitable reasoning leads to the expectation of higher 
prices. The spot market has improved. The poor stock has 
been taken by the food authorities, and excessively low prices 
are apparently gone, Buying has been steady and stocks are 
all much reduced. 

Willard G. Rouse, president of the Easton Commission 


Company, Easton, Md., has been in New York the past week.. 


He came to look over the general situation, especially with 
reference to tomatoes. He made no comment upon what he 
found, 

Canners look with much apprehension upon the situation 
in cans, though the conditions are not as bad as they were 
two weeks ago. The withdrawal of the largest of the manu- 
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facturers from the market at the time when cans were most 
needed was little short of a calamity, and later events haven’t 
helped the situation very much. The more sanguine hope to 
see the matter adjusted before the cans are needed. 

W. H. Killian, of W. H. Killian & Co., well-known Baltimore 
packers, was a West Side visitor this week. He made his head- 
quarters with Seggermann Brothers, Inc., and said he came merely 
to look over the market. 

Manufacturers of jellies, jams and preserves withdrew their 
prices sometime ago because the sugar shortage threatened such 
high prices. Thus far they have not received them, and buyers 
are wondering whether any of these goods will be put up this 
season. It is a matter of considerable interest to them as season 
business in these gocds has grown fast in late years, and to have 
it a shut off threatens a new and profitable branch of 
trade. 

Shipping sardines from Eastport and Lubec is usually done 
by water, and a through rate is generally made to New York. 
This year the boat that connects at Boston is charging a local 
rate from Boston the rest of the way. The result is very costly 
freight rates. Shipping by rail is not* satisfactory, since no one 
can guarantee that the goods will ever arrive. Thus far not many 
shipments have been made this season. More than that, few 
know how the pack is progressing. Reports from the sardine 
packing centers are usually far from satisfactory, and not until 
the pack is all finished is it possible to get more than a hint of 
the actual conditions. Trade is very quiet at present, with buyers 
showing almost no interest. 

A New York packer is offering string beans as follows: 
Refugees, No. 1 sieve, $3.10; No. 2, $2.75; No. 3, $3.25; No. 4 
cuts, $1.90; ordinary standard cuts, $1.50. 

Sales of future No. 10 New York apples have been confirmed 
by packers at $5.00a5.50 f. 0. b. Nearly all want the outside price. 

Holders of confirmed contracts for 1920 pack pineapple are 
asking 30 to 35 per cent. over opening prices. Any bid less than 
this goes unanswered. 

According to some views the situation in future tomatoes is 
improving. More demand is report.. No. 1s are quoted at 80c; 
No. 2s, $1.80; No. 3s, $1.75; No. 10s, $6.25. Some authorities 


think that conditions will be similar to what they were last year. 
Sales will be numerous if the price is not over $1.85. 
W. A. Wiley, of Wiley & Powell, has gone to the Northwest 
for a considerable stay, and is making his headquarters ee 
SON. 


Bliss No. 


Patented 


W. BLISS CO., 


Chicago Office: Peoples Gas Building. 


High Speed Automatic Sanitary Can Machinery 


15-K Round Can Tester 


For a Positive Test. 


it receives the cans from the end soldering machine 
automatically clamps and charges them with compressed air 
and carries them through the testing tank. The cans during 
submersion remain close to the surface and leakers are 
readily detected and removed. The revolving carrier has a 
worm wheel drive which 
motion, reducing agitation of water in testing tank. 
machine takes cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 a minute. 
We build a larger machine, No. 16-K, for gallon cans. 


25 Adams Street, BROOKLYN, N. Y., U. 8. A. 


Detroit Office: Dime Bank Building. 
Offices in Burepe: 100 Boulevard Victor, Huge St. Ouen, Paris. Pocock St. Blackfriar’s Road, Lendon, E. C. 


and uniform 
The 


imparts an even 


Builders of the Complete Sanitary Line 


Cleveland Office: Union Bank Building 
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CHICAGO MARKET 
Good Weather Continues—What the Convention Is Doing— 
Government Tomatoes Continue to Bob Up—Some 


Future Prices—Iowa Corn Canners Well 
Sold Up—Notes. 


Reported by Telegram 


Chicago, June 11, 1920. 

The Weather—Straw hats and light-weight clothes, sun- 
shine and growing weather prevail. One can stand still and 
hear the grass grow in the suburbs of Chicago, and the National 
Republican Convention never had a finer week for president- 
making since the party was first organized here in Chicago. 

It is going to be a hard fight and a tedious vote I think, but 
one cannot tell. The liberal use of pre-convention money makes 
me think that conditions have already been concentrated, and after 
a few preliminary votes the delegates may stampede to Wood or 
Lowden. 

Johnson seems to be about in the same situation that Roose- 
velt was when Taft was nominated for a second term, but I do 
not think he will bolt. 

General Conditions—The announcement of future prices 
has been made now on nearly everything in the canned foods 
line and the forces are lined up for the season struggle. 

Ne announcement of prices on salmon have been made, but 
no one cares especially, as there is a great feeling of indifference 
on the part of the public as to whether there is ‘any salmon canned 
during 1920 or not. The price is so high that the goods will not 
move, and jobbers do not care to stock up at the high prices. 

Canned Tomatoes—There now! What is the use of stat- 
ing that the Government surplus is all sold when another lot keeps 
bobbing up and coming into the market. 

A small lot was offered today f. o. b. Baltimore at $1.55 for 
standard 3s, but there is not much disposition to buy tomatoes 
new because of the near approach of new pack. I understand that 
some Florida tomatces are being offered for July shipment and 
possibly a little sooner, 

Prices on futures seem to be well maintained and there seems 
to be an unusually close approach to a parity between Indiana 
and Eastern tomatoes for future delivery or about as follows: 


These prices can be fitted on to canneries either in Indiana, 
Michigan, Ohio, Virginia or Maryland. Missouri is not offering 
freely, having a market of her own in the Southwest. 

Some Government surplus No. 10 tomatoes are still offered 
at $5.10 at one or two points in a small way. 

Wholesalers are beginning to take hold of futures cautiously, 
but this shows that the time is near when they will have to buy 
or quit the canned foods business. 

Canned Corn—I understand that Iowa canners of corn 
are well sold up and that they will not take on any more future 
standard canned corn for less than $1.35 per dozen. I know 
this to be the case with several canners and suppose it is general. 

Indiana, Illinois and Ohio all seem to be rather indifferent 
about taking on future business. 


In spot corn prices have advanced until the range is about 
as follows: 


No. 2 Standard....... 
No. 2 Extra Standard. 1.30a1.35 
Canners generally are holding to these and higher prices, 


Canned Peas—Futures in Wisconsin are pretty well sold 
up and canners are destined to wait for improvement in the 
market. 

Spot peas are about cleared out and desirable goods are all 
out of first hands. 

Many of the pea canners are in Chicago this week at the big 
Republican ‘convention. They are all interested in machinery and 
they have come down to see the “steam roller’ work out in 
politics. 

Canned Fruits—Nearly all the other canners have made 
their prices conform to those of The California Packing Corpora- 
tion which were named last week. 

I learn that Michigan and New York canners have revised 
some of their prices downwards since California prices have been 
named. This in order to compete with the Pacific Coast. 

The chief supplies of spot canned foods are running very low 
in first hands and it looks as if all syrup goods and some water 
goods all go into consumption before a new supply can be had. 

News Items—Harry Gilbert, the widely known broker in 
Indiana canned products, is dead. He managed the shipping 
department for the old wholesale grocery house, Greeley-Burn- 
ham Grocer Company, when he was a young man, when I was 
manager of their canned food department, and did so ably. He 
was a man of lovable, kindly disposition and splendid business 
ability and integrity and his passing records an important loss 
to the canning industry. He quietly, carefully and tactfully built 
up a fine brokerage business in Indiana products and will be 
missed and mourned by many, many friends. 

There is a deplorable condition now existing in regard to the 
unreliability of express service, and canners on that account are 
generally refusing to sell goods for prompt shipment subject to 
approval of sample because of the delay in transportation of 
samples. ‘They do not refuse to send samples against legitimate 
sales when the buyer is named, but will not “tie up” the goods 
awaiting approval of samples, accepting orders only if unsold when 
samples are approved. 

This is embarassing to buyers and brokers, but is probably 
—_— as to spot goods, which are in active demand all down 
the line. 

Most samples are now being sent by parcel post under special 
delivery stamp, and even then are very, very slow about arriving. 

The mails are also very slow and unreliable, especially off the 
great through routes, and as to third class or circular matter and 
quotations now are sometimes a week old before they reach their 
destination. 


The telegraph companies and long-distance telephone com- 
panies are therefore doing a heavy business, much more so than 
formerly, as the mails are too slow. 

Chicago is having an influx of new brokerage firms. Many 
of these new firms and branch firms of brokers have been in- 
fluenced to come to Chicago through a knowledge of the enor- 
mous business done by Chicago brokers during the period of the 
world war, with the big meat packers. 

They will be disappointed, because the packers are out of the 
eanned food distributing business and are not likely to get back 
into it soon, if ever. The canned food distributive business of 
Chicago has been, for that reason at least, half destroyed, as 
the business handled by the. big meat packers will not go to our 
Chicago wholesale grocers, but will go to the small interior 
jobbing houses all over the United States. The big meat packers 
distributed: but very few canned foods to Chicago city trade, most. 
of their distribution being done. through their branch houses. The 
packers never did compete to an important extent with Chicago 
wholesale grocers. They. sold most of their canned foods to far 
away territory. WRANGLER. 


GOVERNMENT BIDS ON PEAS JULY 14, 1920. 


In connection with blank proposals recently sent you for 
furnishing tinned peas, to the Marine Corps, proposals to be 
opened in this office July 1, 1920, please be advised that the 
date of opening has been extended to 11 A. M., July 14, 1920. 

W. B. LOMLY, 
Colonel, Asst. Quartermaster, Acting. 


THE CANNING TRADE. 


LOAFING—NO STRIKES—ALWAYS ON THE JOB 


WE OFFER FOR SALE OUR SURPLUS STOCK OF 


NEW GRAVITY ROLLER CONVEYORS 


which we manufactured to meet the demands of the war industries at a 


Reduction of 40% below the regular market value 


Subject to prior sale the following sizes: 
12 inch rollers spaced 6 inches on centers @ $2.15 per foot 
14 “« “ 6 “ “ “ @ 2: “ 
is “ “ “ 6 “ “ @ 2.70 “ “ 
24 “« “ “ “ “ “ @ 3.10 “ “ 


Quarter Turns for above are each figured on a basis of 10 feet long 
Prices are F. O. B. Brooklyn, N. Y. Other sizes not mentioned furnished upon Application 


This is our standard ‘‘Enterprise’’ Gravity Conveyor and is well adapted to the Canning Industry. Itis made in 8 foot 
lengths with a pressed-steel channel frame and heavy gauge Steel rollers revolving upon roller-bearings. Each 8 foot length is 
equipped with a simple interlocking hook which very easily connects or disconnects the sections. The curves are made for a 


quarter turn, 
Here are a few of the Canners now using our Gravity Conveyors: 
Booth Fisheries Co.. Portland, Me. H. C. Hemingway & Co., Syracuse, N. Y. 
Canastota Canning Co., Canastota, N. Y. Greenabaum Bros., Seaford, Del. 


Dexter-Farmer Canning Co., Dexter, lowa tin, tae. 


Farnsworth Packing Co., Brookline, Me. : wth 
P. Hohenadel, Jr. Co., Janesville, Wis. John V. Sharp Canning Co. Williamstown, N. J. 


P. Hohenadel, Jr. Canning Co., Rochelle, Til. Taylor Fruit & Canning Co., Lockport, N. Y. 


Purchase a quantity of it now for future use if you have no immediate need for it. 
This product will never again sell at these prices. 


ENTERPRISE ENGINEERING & MFG. CO. 


OFFICE: GRAND CENTRAL PALACE, NEW YORK CITY FACTORY: BROOKLYN, N. Y. 


i. 


11 
| 


HOW TO INCREASE CROP YIELDS 


The Better Crop Movement—Information for both Canners and Growers on im- 
proved crop raising—Recommendations by Specialists—An Educational 
feature of the utmost importance. 


- 


TRI-STATE COMMITTEES: 


Committee on Recommendations—Jas. H. Beattie, Bureau of Plant Industry, U.S. 
Department of Agriculture; C. E. Temple, Md. Agr. College; L. G. Shermerhorn, 
New Brunswick, N. J.; J. M. Le Cato, Del. Agr. College; H. F. Hall, Jos. Campbell 
Co., Camden, N. J. 


Seed Committee—F. J. Pritchard, U. S. Dept. of Agr.: Fred. Lippincott, Moores- 
town, N. J.; Walter M. Wright, Preston, Md.; Harry Hankins, Bridgeton, N. J.; 
J. M. Le Cato, Del. Agr. College; Asa Bennett, Frankfort, Del.; C. E. Temple, Md. 
Agr. College. 


The G 1 C itt Scientists, Canners, Growers (Tri-States)—Prof. F. J. 
Pritchard and J. H. Beattie, of the U, 8. Department of Agriculture, Washington; 


T. B. Symons and C. E. Temple, of the Maryland Agricultural College; L. M. McCue 
and J. M. Le Cato, of the Delaware Agricultural College; L. A. Clinton and Prof. 
Nissley, of the New Jersey Agricultural College. 


Canners—Wm. Silver, Aberdeen; F. A. Torsch, Baltimore and Milford, Del.; 
W. M. Wright, Preston; H. F. Hall, Camden, N.J.; H. Hankins, Bridgeton; George 
H. Draper, Jr., Milford, Del., and President Asa Bennett, Frankford, Del. 


Growers—J. E. Patten, Georgetown. Del.; M. Schermerhorn, New Brunswick. 
N. J.; J. Dudley, Moorestown, N. J.; Fred Lippincott, Moorestown, N.J.; Robert 
Houston, Georgetown, Del., and Brooks Ross, Seaford, Del. 


A Hearty Invitation—We earnestly request the Agricultural Colleges or Experiment Stations of all the States and Experienced 
Cannery Growers to send us copies of all bulletins, or special articles bearing upon the subject of canners’ crops; and we likewise urge the 
Chairmen of all canners’ committees—and the canners who are interested in this all important consideration, to keep us promptly informed 
upon all matters affecting this question. This will be a great educational department only to the extent to which you help.—£ditor, 


NEMATODES FOUND ON TOMATO PLANTS SHIPPED 
INTO INDIANA. 


During the past week nematodes, which cause the dis- 
eased condition of plants known as root knot have been found 
on some tomato plants which are being shipped into Indiana 
from the south. Root knot resembles somewhat the root 
tubercles of the legumes. This pest causes great losses to to- 
matoes under green house conditions, but owing to our winter 
weather conditions, so far as information at the experiment 
station shows, it has not developed in the open to a sufficient 


extent to cause serious loss, except in northern Indiana on 
muck soils. 


Whether infested plants that are set in the field will 
produce a profitable crop is not known. There is no experi- 
mental evidence on this point. If healthy plants are available 
it is believed that diseased plants should not be used. Inspec- 
tion of each lot of plants should be made to conserve those lots 
that are healthy and separate so far as possible such lots as are 
infested. Attention is specifically called to the fact that not 
all importations are infested. 

It cannot be stated whether plants that were imported last 
year were infested or not. If so, they were able when set 
under field conditions to outgrow the disease, as uniformly 


good results were reported from the use of southern plants 
during 1919. 


If plants affected with root knot are used, good soil, fer- 
tilization, cultivation and good cultural methods generally will 
at least give these plants the best chance to overcome such 
trouble. It is also probable from the evidence at hand that in 
clay soils plants are less likely to be seriously injured. 

The experiment station cannot at this time advise relative 
to the results that may be expected from the use of such 
plants. We cannot say that any damage will result, but we 
feel that the tomato growers and canners are entitled to all 


information available in order that all may act in the light 
of the fullest knowledge. 


This root knot trouble is caused by a microscopic worm 
which enters the root from the soil and causes the gall to 
develop. These forms multiply very rapidly within the galls. 

Any lots of southern grown plants that appear to be in- 
fested may be healed-in or trenched and samples sent to the 
experiment station at Lafayette, where they will be examined 
by specialists in the Department of Botany. Such plants may 


be held in the trenches until the station has opportunity to 
determine whether root knot is present, 


REPORT OF CONFERENCE ON METHODS OF OBTAINING 
COST OF PRODUCTION AND CULTURAL 
DATA ON TOMATOES. 


On the initiative and at the suggestion of Dr, Frank App, 
of the New Jersey Agricultural Experiment Station, a confer- 
ence of Agricultural College and Experiment Station workers 
interested in cost of production studies on tomatoes was held 
in Harrisburg, Pa., May 21 and 22. Cost studies carried on in 
various states during the past year, had show great variation 
in methods and results. The main objects of holding the con- 
fernce were to study the methods used by different investigators 
and to adopt uniform methods for all workers so far as this is 
possible, so that the results secured in the different states may 
be compared. The point of view of the conference was best 
expressed by Prof. C. G, Woodbury, director Indiana Experi- 
ment Station, in the following statement: 

“1. The conference is interested in the endeavor to pro- 
mote better team work among students of tomato production 
costs, to the end that the various fundamental factors entering 
into all production costs may be brought out clearly in such 
studies and that the different variables, due to different condi- 
tions in the different sections, be so presented that results 
may be compared on a fair, equitable and economically sound 
basis. 

“2. The conference is interested in the endeavor to work 
out uniform methods of INTERPRETING THE RESULTS of 
production cost studies and the meaning of cost figures both 
from the standpoint of economics and cultural methods to the 
end that all interested parties, growers and canners alike may 
have accurate and trustworthy data on which to base their 
own conferences which may relate to prices. 


“*3. The conference holds no brief for either canners 0F 
growers, but is interested rather in the welfare of the industry, 
and holds it to be self-evident that this welfare depends upon 
both growers and manufacturers making a reasonable profit. 
The point of view of the conference is based solely on the 
desire to arrive at the truth, the whole truth and nothing but 
the truth. The conference is convinced that the interests of 
both growers and canners are bound up together, that the most. 
complete understanding by each of the other problems will 
best promote that spirit of sympathetic co-operation which is 
essential to the highest welfare and development of the in- 
dustry. The conference is held in the faith that both growers 
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“Jomato produets Company 


PAOLI.INDIANA. 


Specializes in 


PAOLI APPLE PECTIN 
AND 


PAOLI PIE PUMPKIN 


it also Supplies 


PASTE 


Paoli 


SPECIAL FISH SAUCE 


All tomato products are from the WHOLE crop of WHOLE Tomatoes 
No ‘‘trimming-stock”’ or by-products 


CONCENTRATED FOODS - Five Indiana Factories 


LIVINGSTON 


SANITARY TOMATO 
WASHER 


FOURTEEN FACTORIES 
T. A. SNIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. 


SUPERIOR BOILER WORKS 


Marion, Indiana 
Eastern Agents Central Agent 
8. 0. RANDALL'S SOX GS ENK AMP 
BALTIMORE, MD. INDIANAPOLIS 


: 
2 


14 THE CANNING TRADE. 


- 


and canners are big enough, as men, to base their business on 
truth and sincerity in intercourse. 


“The conference is neither for controversy nor for recom- 
mendations regarding prices, but invites rather the co-operation 


of all interested parties in developing sound methods of re- 
search.” 


The above statement was approved as expressing the point 
of view of the conference. 


The sessions of the conference occupied two full days and 
it was the consensus of opinion of those present that the time 
was well spent. During the first day only college and experi- 


ment station men took part in the discussions and the following 
subjects were discussed: 


1. Uniformity of Methods for Cost Investigations on To- 
matoes, Prof. L. G. Green, chief, Horticultural De- 
partment, Lafayette, Ind. 


2. Methods Employed on Tomato Cost Investigations, 


New York—Prof. H. C. ie professor of vege- 
table gardening, Ithaca, 


Maryland—Prof. E. C. cet head, department of 
horticultural, College Park, Md. 


Delaware—Prof, M. O. Pence, College of Agriculture, 
Newark, Del. 


New Jersey—Dr. Frank App, N. J. Experiment Station, 
New Brunswick, N. J. 


Indiana—Prof, L. G. Green, Lafayette, Ind. 


Ohio—Dr. J. I. Falconer, Ohio State University, Co- 
lumbus, Ohio. 


Discussion. 
3. Preparation of a Uniform Account Book, Dr. J. I. Fal- 
coner, Experiment Station, Columbus, Ohio. 


4. Preparation of a Survey Blank, Dr. Frank App, Ex- 
periment Station, New Brunswick, N. J. 


5. Value of Cost of Production Results and Their Uses in 
Their Respective States. Prof. H. C. Thompson, 
Cornell University, Ithaca, N. Y.; Prof. L. G, Green, 
Lafayette, Ind. 


6. Appointment of Committees, 

Practically all methods that have been employed in cost 
of production studies were used in connection with the studies 
on tomatoes last year. In New York and New Jersey the sur- 
vey.method was used and representatives of the agricultural 
colleges secured the information from the farmers through per- 
sonal visits. In Indiana questionnaires were mailed to the 
farmers and after being filled out and returned were sum- 
marized by the college workers. Maryland employed the ques- 
tionnaire method, but personal visits were made to the farm- 
ers. Ohio used the account book method, while Delaware se- 


cured estimates from representative growers at meetings called 
for the purpose. 


After hearing the discussions of the first day, it was evi- 
dent to all that there is need of co-ordination of methods used 
in cost of production studies. Charges made for man labor, 
horse labor, use of equipment, interest on investment and prac- 
tically all other items of expense were arrived at by different 
methods by different investigators. In some cases rates for 
man labor, horse labor and use of equipment were those worked 


out through investigations, while in other cases estimates of 
farmers were used. 


In order to have uniform methods used in the various 
states committees were appointed to draft recommendations for 
consideration of the conference. A committee on methods of 
obtaining and presenting data, consisting of Dr. J. I. Falconer, 
of Ohio; Mr. L. J. Norton, of New York, and Prof. W. C. Pel- 
ton, of Pennsylvania, and Prof, E. C. Auchteer, of Maryland, 
presented the following report which was adopted by the con- 
ference: 

Report of Committee on Methods of Obtaining and Presenting 
Tomato Cost Data, 

As to methods of obtaining data your committee submits 
the following statement taken from Circular No. 132, office of 
the Secretary, U .S. Department of Agriculture, “Report of 
Committee appointed by Secretary of Agriculture to consider 


Plan of Organization, Scope of Work and Projects for the Office 
of Farm Management, and Methods of Procedure in Making 
Cost of Production Studies.’’ The statement is that part of the 
report dealing with methods of cost investigation and is to be 


found on pages 9 and 10 of the report. The statement is as 
follows: 


“There are three ways of obtaining cost data, cost ac. 
counting, survey method, questionnaire sent by mail. The ac- 
counting method is based on complete records of all farm work 
and business transactions. Arrangements are made with farm- 
ers to keep detailed records of all operations and transactions 
in connection with the farm business. The work is supervised 
by personal visits to the farm. It is desirable that cost ac- 


counts be kept to obtain basic data. Cumulative results of 
such work become increasingly valuable. 


“By the survey method the necessary data are obtained 
from farmers by trained investigators. Some of the data are 
taken from the farmer’s books; some from the books of per- 
sons to whom the farmer sells and from whom he buys; some 


from his bin, silo, and building capacities; and some of the data 
are based on estimates made by the farmer. 


“Some of the advantages of the survey method are, (1) 
it is a relatively inexpensive method of securing records from 
large numbers of farms; (2) records are obtained after the 
close of the farm year, so that, when desired, areas more rep- 
resentative of normal conditions may be chosen. By the survey 
method it is sometimes difficult to determine the amount of 
general expense and miscellaneous labor, and the proper basis 
for apportioning such items to different enterprises. Unless 


the investigator is thoroughly experienced in the subject that 
he is studying some items of importance may be omitted, 


“Both methods are useful and reliable when the work is 
carefully conducted. Either method may be used, but prefer- 
ably both should be used. The detailed cost accounts serve as 
a check on the survey work, and the survey work shows that 


relationship of the farms on which cost accounts are kept on 
the average farm. 


“The questionnaire sent by mail can be used to advantage 
in securing supplementary data from large numbers of farmers. 
To secure the best results the questionnaire should cover only 


a limited number of cost items and the questions should be 
direct and clear.” 


As to the methods of presenting data your committee re- 
ports as follows: 


1. The data should be tabulated to show range of costs. 
2. Give hours of man, horse and tractor labor, hours or 


miles of truck use, and quantities and kinds of materials used. 
3. Tabulate labor costs by operations. 


4. Tabulate labor and other expenses in such a manner 


that the growing costs can be summarized separate from the 
harvesting and marketing costs. 


Your committee recommends that when any of the States 
represented in this conference prepare tomato cost blanks, they 
send copies of these blanks to the other States here repre- 
sented to the Office of Farm Management, Washington, D. C., 
and to Mr, Wm. Silver, Aberdeen, Md. This for the purpose 
of promoting uniformity of methods. 

A second committee, consisting of Director G. A. McCue, 
of Delaware; Mr. A. G. Waller, of New Jersey; Prof, L. A. 
Moorhouse, U. S. Department of Agriculture; Prof. C, W. 
Waid, of Michigan; Prof. L. Green, of Indiana, and Prof. H, C. 
Thompson, of New York, was appointed to consider methods 
of making charges. This committee made the following report 
which was adopted by the conference, after considerable dis- 
cussion, 

Report of the Committee on Charges in Computing Cost 
of Producing Tomatoes. 

Fertilizers—The method of charge for fertilizers shall be 
worked out to fit local conditions by the investigators in each 
state. In reporting such charges the method of making such 


charge shall be accurately stated and if possible expressed in 
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terms of percentage in order that charges made by the various 
states shall be capable of comparison. 

Manure—The charge for manuree shall be for 50 per cent. 
of the amount applied directly to the tomato crop. Thirty 
per cent. of the amount applied to the previous crop and 20 
per cent. of that applied the second year previous. Manure 
shall be estimated at the current cost of manure, less freight 
and cartage to the farm unless freight and cartage are actually 
paid, 

Lime—Lime shall be charged at 25 per cent. of the total 
applied in a four-year rotation. 

Rock Phosphate—Shall be given the same method of 
charge as lime. 

Application of Manure—Labor: Charge all labor. 

Application of Fertilizers—Labor: Adjust charge according 
to percent. charge made. 

Machine Labor—Charge seven cents per hour of horse 
labor, except in cases where rate of charge has been estab- 
lished by conclusive evidence. In such cases use charge es- 
tablished. 

Horse Labor—Apply charge for actual cost of labor. Where 
labor insurance is used add to labor charge. 

Truck and Tractor Labor—Charge at current rate. 

Land Rental—Charge 6 per cent. of land value, building 
including, or use rate determined, or actual rental paid if 
paid if land is rented. 

Interest—Charge 6 per cent, for the average length of time 
of money invested in the following items: 

1. Hot bed materials. 

2. Seed. 

3. Plants. 
4. Cover crop seed. 

5. Baskets. 

6. Fertilizers. 

7. Manure (if bought). 

8. Lime. 

9. Spray materials. 

10. Operators labor. 

11. Crop insurance if paid. 


Crop Insurance—Do not charge unless actually paid. 

It is understood that many of the above methods of charge 
are tentative, and need further study. Their application is 
recommended for computing costs for the 1920 crop in order 
that costs collected in the various states may be comparable. 

Professors L. Green, Indiana; M. D, Pence, Delaware; L. 
G. Schermerhorn, New Jersey; H. C. Thompson, New York, and 
Mr. Earl Moffett, of Pennsylvania were appointed to consider 
the relationship of cultural practices to cost studies. This 
committee submitted the followiing report, which was adopted: 


Report of Committee on Cost of Production and 
Cultural Relationships. 


Your committee believes that in making cost of production 
studies on tomatoes, or any other crop, cultural practices should 
be given consideration. 

It is recommended that as complete data as possible be 
secured on methods used in growing tomatoes in order that the 
reasons for great differences in yields and returns may be de- 
termined. It is just as important for the farmer to increase 
yields, and thereby reduce the cost per ton, as it is for him 
to secure higher prices for his product. Without getting cul- 
tural data it is impossible for the investigator to determine the 
reasons for low yields and high costs per ton, 

Your committee recommends that as complete data as 
possible be secured on the following items: 

1. Varieties and strains used. 

2. Source of seed. 

3. Methods of growing plants (where plants are grown by 

the farmer complete data should be secured). 


4. Kind of soil; depth of surface soil and character of 

subsoil. 

5. Drainage. 

6. Time, depth and methods of plowing. 

7. Dates and methods of preparation of soil (harrowing 

discing, rolling, planting, etc.) 

8. Date of planting in field for each Variety. 

9. Distances and methods of planting, watering, etc. 

10. Replanting, date, percentage, reasons for large per- 
centage of replanting. 

11. Cultivation— dates, methods. 

12. Hoeing—dates, methods. 

13. Fertilizer and manures—kind, amount, time and meth 
od of application. 

14. Lime (same). 

15. Cover crops—kind, time of planting, seed used, when 
turned under. 

16. Diseases and insects—kind, extent of damage, control, 
measures, 

17. Weather conditions causing damage—extent of damage, 
dates of injury and specific cause (dry, wet, cold, hot, 
hail, etc.) 

18. Effect of tomato crop on succeed crop, 

19. Harvesting. 

Date of first picking. 

Amount delivered ist third season, date. 

Amount delivered 2nd third season, date. 

Amount delivered last third season, date, 

Amount of fruit left on vines, estimate. 
causes. 

20. Kinds of packages used. 

21. Who furnishes packages. 

22. Yields per acre for past 5 years, including notes on 
varieties, soil, weather, fertilizers, disease, insects, etc., 
for each year. (This is for the purpose of determining 
causes for different yields on same farm from year to 
year.) 

It is recognized that it will require some additional time 
to secure data covering the above points, but it is believed that 
it will be well worth while. Some investigators include in 
their cost blanks questions covering most of the items sug- 
gested above. In any complete cost data most of the items 
are included and it is believed that all might well be. 

During the second day of the conference canners and grow- 
ers representatives were present and took part in the discus- 
sions, 

The program was as follows: 

Joint session of investigators with representatives of the 
Federal Farm Bureau, Canners’ Associations, Growers’ Ass0- 
ciations and others. 

Conference called 9 A. M, 

1. Report of committees. 

2. Interpretation of Cost of Tomato Production and Its 
Relation to Prices. Mr. L. J. Norton, Department of Farm 
Management, Ithaca, N. Y. Dr. Frank App, New Jersey Ex- 
periment Station, New Brunswick, N. J. 

3. Comparison of Methods for Securing Reliable Data on 
Tomato Cost of Production. Prof. L. A. Moorhouse, farm 
economist, in charge of cost of production investigations, Wash- 
ington, D. C. 

4. Canners’ Viewpoint on Cost of Production, and Its Re- 
lations to the Canning Industry. Mr. Wm. Silver, Aberdeen, 


If heavy give 


5. Growers’ Viewpoint on Cost of Production. C. E. 
Gunnel, American Farm Bureau Federation, representative of 
Tomato Growers’ Association, York County, Pa. 

6. Co-operation of the Grower and the Canner for Ef- 
ficient Marketing of the Crop. Mr. A. L. Clark, Bureau of 


Markets, Trenton, N. J. Mr. P. R. Taylor, Bureau of Markets, 
Harrisburg, Pa. 


THE CANNING TRADE. 


Cans and 
Closing Machines 


First of All, Heekin Cans Are Safe 


Canners need have no worry regarding the wisdom of 
using cans that are as time-tested as are Heekin’s. 


From the standpoint of our eighteen years of manufac- 
turing experience and from the standpoint of tests to which 
these cans have been subjected, they are absolutely SAFE. 


Consider also the Quality of Metal Used 


The Heekin Can Co. 


Culvert and New Streets Cincinnati, Ohio 
“Heekin Cans Since 1901” 
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7. Legislation for Uniform Tomato Seed Law. Prof. L. 
G. Shermerhorn, Department of Horticulture, Experiment Sta- 
tion, New Brunswick, N. J. , 

In the discussion on “Interpretation of Cost of Tomato 
Production and Its Relation to Prices,” it was brought out that 
cost figures serve as a starting point, but should not be con- 
sidered by growers as the only basis for price. Other factors, 
notably, supply and demand, have a controlling influence on 
prices regardless of cost of production. 


The canners’ viewpoint was well expressed by Mr. Silver, 
of Aberdeen, Md. He pointed out the problems confronting 
the canners with reference to marketing the finished product. 
Mr. Silver pointed out the difficulty canners of the Atlantic 
Coast States have in competing with canners farther west, 
where tomatoes are bought for a much lower price than in 
the east. He urged increased attention to cultural factors to 
increase the yield and lower cost of production. 


Secretary Rasmussen, of the State Department of Agri- 
culture, ably discussed the importance of better busineess or- 
ganization of farmers. He said that farmers must use methods 
that have been found successful in manufacturing and other 
industries. Unless this is done there will inevitably be a de- 
cline in American agriculture which will affect all industry and 
every man, woman and child in America, Secretary Rasmussen 
pointed out that all classes of society should be interested in 
agriculture and to see that the farmer gets a square deal, 

At the close of the discussions the following resolutions 
were presented and adopted: 

Resolution No, 1—Be it resolved that this conference ex- 
press to Secretary Rasmussen and his coworkers of the Penn- 
sylvania State Department of Agriculture its cordial and sincere 
appreciation of the co-operation, the hospitality and the many 
courtesies which have contributed so materially to the success 
of this conference. 


Resolution No, 2—‘‘Whereas, The growing of canning 
crops, such as tomatoes, sweet corn, peas and others is an im- 
portant industry in various states of the United.States, and has 
a special relation to the daily food supply of the American 
Household, and 

“Whereas, Increasing production costs, farm labor short- 
age, and other aspects of the economic situation determining 
the growing of such crops and the cost thereof, making the 
future of these crops in the agricultura! system of the country 
especially critical at the present time. 

“Be It Resolved, That this conference respectfully request 
the Office of Farm Management, U. S. Department of Agricul- 
ture, in co-operation with colleges of agriculture and other 
state agencies to direct especial attention to these crops and to 
undertake, without delay, thorough studies on a regional basis 
of production costs of canning crops and the bearing of these 
cost factors on the future status of the canning crop industry.” 


The above resolution was passed by a unanimous vote. 


DEATH OF F. H. DICKINSON, BROKER. 


An able and popular broker was lost to the trade by the death 
of F. H. Dickinson, President of the Boston, Mass., branch of 
C. L. Jones & Co. He passed away last week at Boston, never 
having fully recovered from an attack of the influenza, which 
began at the National Canners’ Convention last January at Cleve- 
land, and which gradually progressed into pneumonia. 

Mr, Dickinson had been a broker and merchant in Bosten for 
many years, and was well known and liked by everyone who knew _ 
him. He was a fine salesman and carried the sunshine of cheer- 
fulness and good humor into every presence he approached. Many 
eanners will remember him as one who occasionally visited them 
and who always appreciated and reciprocated their courteous. 


S. M. SINDALL 


CANNING MACHINERY 


FRUITS, VEGETABLES, SEA FOOD, ETC. 


BALTIMORE, MD. 


R. A. SINDALL 
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Increase Your Insurance To 
Cover Increasing Stocks 


Canning supplies, such as cans, cases, 
shooks, labels, etc., should be insured 
immediately against fire loss. 


Your coming pack will also require ad- 
ditional insurance. 


All this Fire Insurance can be placed 
most economically with 


Canners Exchange Subscribers 


at 


Warner Inter-Insurance Bureau 


where you will average a saving of from 
25 to 50% on the cost. 


Over 1250 representative Canners are 
proving by actual experience that they 
receive the most dependable form of 
Fire Insurance obtainable. Their saving 


during the past twelve years has 
amounted to $1,458,048.31. 


You should share in these advantages. 
Write 


LANSING B. WARNER, Incorporated 


104 S. MICHIGAN AVENUE CHICAGO, ILL. 


Officially endorsed by the National Canners’ Association 


FACTORY EFFICIENCY AND SANITATION 
By Evan Reicheldorfer, Chillicothe, O. 


- (Editor's Note—Mr. Reicheldorfer was on the program of the 
recent Western Canners Meeting, but was unable to be present. 
This article is along the same lines as his address at the National 
Convention, but has been considerably revised especially for The 
Canning Trade, and we know our readers will enjoy and profft 
by its perusal.) 

(Continued from last week) 
POWER. 


Beginning our survey with the buildings of the factory, the 
next step is naturally a study of power production and use. 
The power plant is literally the heart of the factory. 
tion is directly limited as to time and quantity by the supply 
and distribution of power; but because the actual cost of power 
per dozen cans is comparatively small, the average factory man- 
ager has been inclined to overlook the inefficiencies existing in 
his power equipment. Other, and what he considers more im- 
portant factors in costs claim his attention. It is true that 
even though the cost of power itself were decreased as much as 
50 per cent. the percentage of increase in direct profits might 
be quite low. This is, however, a very narrow view to take 
of the power factor. It fails to take into account the relation 
of power to cost and production. To get the correct conception 
of the importance of this matter, the plant manager must con- 
sider the effect in restricted production and increased cost, all 
along the line, resulting from inefficiency in power generation 
and thoughtless wastes in its use. 

In a Mid-western plant packing peas it was a daily occur- 
rence two years ago for the steam pressure to get very low dur- 
ing the rush hours. The fireman, though working to his ut- 
most was unable to keep up steam because of the extra heavy 


labels. 


exclusive Trade.— 


THE CANNING TRADE. 


Produc- . 


DECORATED CANS 


Canners doing an Export Business have found it 
especially desirable to use Containers with their name 
and Brand Lithographed on the Metal,—in place of paper 
Attractive containers of a similar style for 
Domestic Distribution tend also to increased sales—par- 
ticularly is this true of canned foods prapared for an 


demand in the factory. 
and hours of operation necessary to handle the pack greatly 
lengthened, to say nothing of the raw material lost through 


As a result, production was slackened 


delay. The direct outcome was, of course, a greatly increased 
packing cost per dozen. The following year a careful study 
was made of the plant, with a view of effecting economies in 
power. As a result of this study and the changes it brought 
about with comparatively small expense the power plant was 
made more than ample for even the peak load, and many thon- 
sands of dollars saved in the cost of producing this year’s pack, 


Such a search for possible means to increase power ef- 
ficiency should begin in the boiler room, and in fact, with the 
coal bin itself. The factory buyer should co-operate with the 
engineer in the selection of the proper fuel. The kind and the 
size of lump best fitted for the particular type of boiler furnace 
in use, should be carefully determined. In connection with 
these the cost and shipping expense should also have their 
share of consideration. 


The selection of coal is largely a responsibility of the pur- 
chasing agent, but once it enters the factory the responsibility 
shifts and it is up to the management to get the full value from 
the cash invested in fuel. Proper combustion is manifestly of 
first importance. Proper combustion depends upon the right 
amount of air being fed to the burnish mass of fuel and upon 
the right method of firing. To get the best result from your 
fuel the furnace should be fired light and often, care being 
taken to avoid thin spots, and the draft dampers should be 
carefully manipulated to permit just sufficient draft to pro- 
duce steady and thorough combustion. The ashes should con- 
tain a minimum of unignited or incompletely burned coals, but 
it is better to waste a little fuel through the grate than in 
trying to burn it up to have large air leaks through the fuel 
bed. The best results in firing will generally be obtained if the 


fireman exercises care to keep the grate bars covered with an 


Morever—the additional expense involved is not 
as great as generally supposed. 


Write us for particulars 


Southern Can Company 
Baltimore, Md 
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even bed of coals and will fire but half of the grate surface at 
a time. However, the composition of coal varies over such a 
wide range and methods of firing have to be altered to suit 
so many types of furnaces that hard and fast rules cannot be 
laid down. Experience and practice must be the real guides. 


Aside from improper combustion ,the largest single item 
of loss in power production and the one most common in oc- 
currence is caused by uncontrolled admission of air above the 
fire. You may look for this air leakage in three places. Cracks 
in the boiler walls and settings, air spaces between door frames 
or metal fronts ang the boiler walls, and leaks around blowof 
and other piping through the brick work. One engineer cal- 
culates that an air leakage through boiler walls amounting to 
only 5 per cent of the actual quantity of air required for proper 
combustion will result in 1 per cent of the fuel being wasted. 
As leakage in poor settings often amounts to more than 100 
per cent, it is seen that the fuel wastage resulting may be as 
high as twenty or twenty-five per cent. The best method of 
preventing air leakage through settings is to cover them entire- 
ly with plastic boiler setting cement. 
different makes of this on the market, and all will accomplish 
the desired results if trowelled on the brick work to a suf- 
ficient thickness, usually about an eighth of an inch. How- 
ever, the brick work should first be given a coating of cheap 
paint to prevent the absorption of the oils in the cement and 
any extremely large cracks should be carefully calked with as- 
bestots wicking. The value of any boiler setting cement de- 


pends largely upon its remaining in a semi-plastic state which 
will permit it to expand and contract with the boiler walls. 


For sealing the openings around blowoff pipes or between 
boiler fronts and walls, it is necessary to use special retort 
cement, which will adhere to both brick and iron and remain 
intact when subjected to heat and the resulting expansion and 
contraction. 


78.8.8, 8,8 8.8 


JAMES F. COLE 
President 


There are a number of ' 


ATLANTIC CAN CO. 


Having taken the necessary steps to eliminate air leakage, 
we may turn our attention to another potent cause of boiler 
inefficiency, that of soot accumulation. Because soot turns 
heat as effectively as almost any ordinary substance, any con- 
siderable deposit of it will result in considerable loss. This, 
according to one authority, may amount to 7 per cent of the 
total fuel cost. Soot, in fact, is rated at one hundred times 
more resistant to the passage of heat than the steel of which 
boiler tubes are made. It is readily seen that any regular at- 


tention to soot removal is therefore essential. In the case of 
some form of water tube boilers, this can only be done sat- 
isfactorily by the use of mechanical blowers; but in the case 
of the fire tube boilers which are commonly used in canneries 
the investment in mechanical devices of this kind is hardly 
justified, as the soot accumulation can be readily removed by 
hand if the proper facilities are provided and if the manage- 
ment sees that they are regularly used. 


Scale on the boiler tube and shells is likewise a serious 
problem. Heavy scale deposits not only cause inefficient boil- 
er operations, but may result in serious damage to the boilers 
themselves and even cause explosions. One-eighth of an inch 
of scale on tubes has been known to cause a fuel wastage of 
nearly 33 1-3 per cent. According to researches made at the 
University of Illinois, a 200 H. P. boiler plant will suffer an 
annual fuel loss of $222.00 from scale 1/32 of an inch thick, 
and this amount steadily increases to the sum of $1,190.00 in 
case the scale deposit becomes 1/2 inch thick, the result being 
based on a uniform price of $2.50 per ton for coal delivered at 
the boiler room. This will indicate the direct financial loss 
which any power plant owner will sustain as a penalty for not 
keeping his boilers clean, to say nothing of the attendant re- 
duction in steam capacity. 


In large plants the usual remedy is the installation of a 
water softening apparatus. This is quite expensive and the 


MARYLAND. 


IMPROVED STEEL PROCESS KETTLE 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
rivited to each kettle. Constructed so as to use either water, 
dry steam, or open bath process. 


ZASTROW 
MACHINE co. 


1404-1410 
THAMES STREET 
BALTIMORE - MD. 


SUCCESSORS TO 


GEO. W. ZASTROW 
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FOR SALE 
One-Half Interest in an Up-To-Date 


Sweet Potato Canning Plant 
In a First-Class Town In 


Northwestern Florida—Great Proposition 


We want a practical man with at least $10,000.00 
capital to take management. Best business people are 
behind the movement with plenty of capital to finance 
it. Party interested should furnish references with 
first letter. This is no old torn down plant, but new 
and up-to-date. Good salary to right person. Fine 
farming section. 


R. E. L. McCASKILL COMPANY, DeFuniak Springs, Florida 


CARNAHAN, The Sign of Quality 
COKE TIN PLATES 
IF IT IS THE BEST WE MAKE IT 
The Carnahan Tin Plate & Sheet Co. 
CANTON, OHIO 
BRANCH SALES OFFICES: 


Carnahan Tin Plate & Sheet Co. - New York 
Jos. R. Martin & Co. - - Montreal 
Walter G. Clark, Inc. - - - St. Louis 
San Francisco 
: Los Angeles 
Rolph, Mills & Co. Seattle 
Portland 
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THIS SHOWS THE REAL WAY——SANITARY AND ECONOMICAL 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tilsonburg, Ont. 


HUNTLEY MFG. CO. 


SILVER CREEK, N. Y. 


HUNTLEY MFG.COMPANY, 
SILVER CREEK.NY. 


WOW ARE YOUR TOMATOES HANDLED? 


SPECIAL AGENTS 
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investment invoked is rather a heavy burden for a plant oper- cipitate many mineral salts carried in solution at normal tem- 
ating so short a season as does a vegetable cannery. The most’ perature, which would otherwise enter the boiler and form 
practical means for keeping down scale is frequent and regular’ scale. If the heater is provided with a filtering device it is 
cleaning assisted by boiler compounds. Boiler compounds are just that much more valuaghle. 

of two kinds, those depending upon chemical action on water 
to neutralize the affects of impurities or to precipitate them in 
a form easily removed and those which act upon the metal 
itself to form a protective coating to which incrustation will 
not adhere. The former kind requires a chemical analysis of 
the water being treated and must be specially compounded for 


individual cases. Unless such analysis has been made, the 


latter type of compound is to be preferred. It has, moreover, equipment; rambling connections and abrupt turns in piping; 
an added advantage in that it does not evaporate and carry 


leaky valves ,steam traps and fittings, and careless practices in 

over with the steam, which is important when steam is used he yse of steam, all place a heavy tax on efficiency of opera- 
directly for heating food products. Boiler compounds of all tion. It is estimated that one square foot of uninsulated metal 
kinds, however, are recommended only for prevention of scale su+face behind which is a steam pressure of 150 Ibs. will waste 
rather than with a view to removing scale which is already 840 Ibs, of coal in one year’s operations. From this may be 
formed. That is, compounds should be introduced with the cajeylated the loss sustaineqd through not insulating steam 
feed water only when the boiler has first been thoroughly pines and steam using equipment where it is practical to do so. 
cleaned, Likewise a steam leak 1/8 inch in diameter with the same 
pressure will allow the escape of 75,000 pounds of steam per 
month at an approximate cost in coal and water of $17.40. In 
some of the canning plants I have observed where steam is 
hissing from poor connections and rolling out of blanchers and 
exhaust boxes far in excess of the quantity needed, it would 

. be interesting to know how many men could be maintained on 
the company’s payroll for the amount of money being thus ab- 
be to have the water enter the boiler at as near the steaming solutely thrown away. There is a certain amount of steam 
point as possible. Exhausts from engines and pumps and con- necessary to do the work in blanchers, exhaust boxes and pro- 
densation from closed coils and steam traps, when strained of cess kettles. Any amount in excess of this which roars out into 
impurities are all sources of hot water. A simple and inex-_ the air is wasted, 
pensive feed water heater should be installed to utilize these 
by-products which would otherwise go to waste. The pre-heat- 
ing of feed water has a further advantage in helping to pre- 


It is not necessary to go to extremes in this regard by in- 
stalling and maintaining highly expensive apparatus which is 
not justified by the savings gained, A little common sense 
calculation on the part of a well-informed engineer will indicate 
just what steps should be taken. 


In few canning plants does steam and power loss stop with 
the boiler room. Radiation from exposed pipes and other 


Another source of boiler loss which is found quite fre- 
quently in smaller plants is the use of cold feed water. Water 
at 60 degrees instead of 212 may cause a fuel loss as high as 
20 per cent. Any high school student knows that the heat 
necessary to raise water from a low point to the temperature 
where it is converted into steam in the boiler is substracted 
from the heat available for power. The aim should therefore 


To assist in preventing such loss the installation of auto- 
matic temperature and pressure controllers is strongly recom- 
mended. The comparatively small investment in such appar- 


THE KNAPP LABELER 


uses a liquid pick-up glue which does not require heating. No lamps or 
apparatus to bother with. Labels cold cans, moist or sweaty cans. 


Labels in a draught or any place at all. Has positive pick-up. Saves 
labels. 


The curling bar for shaping the label to the curve of each can, permits 
the use of varnish labels, and handles all kinds of labels far better than 
any method yet devised. Labels stay put and the very small amount of 


gum and paste used insures neat work. Nothing to rust the cans or stain 
the labels. 


As the Knapp Labeler is automatic, the human equation is largely elim- 
inated. Just watch a Knapp at work and $ou will see the reason why 
most canners specify this labor saver and trouble quencher. 


Write for cut of our new Boxer 


The FRED. H. KNAPP COMPANY 
Baltimore = - = Maryland 


Berger & Carter Co., Pacific Coast Dealers, San Francisco, and Brown, Boggs Co., Canadian Dealers, Hamilton, Ontario. 
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about installing Corn 
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atus will quite frequently be returned in a single season’s op- 
eration by resultant fuel savings and increased efficiency. It 
will also be found profitable to install steam traps in connec- 
tion with closed heater coils, long runs of pipe, and even re- 
torts. These will remove condensation without attendant loss 
of steam. Where traps are not too far from the boiler room, 
condensation may be piped to the feed-water heater or boilers 
and thus utilized, except possibly in the case of process retorts 
the condensate from which might contain objectionable im- 
purities. 


As a general proposition it may be assumed that wherever 
steam shows in the atmosphere it represents waste, whether 
it comes from blanchers, exhaust boxes, retorts or other equip- 
ment, Such jets or plumes of steam are danger signals, warn- 
ing of flow efficiency and high costs. 


All steam is not, however, used as such, but a certain 
proportion is transformed into mechanical energy through the 
agency of engines. Our efficiency survey should, therefore, in- 
elude the transmission and use of mechanical power. Begin- 
ning with the engine itself, we find that it is necessary to give 
careful attention to lubrication and packing, to prompt renewal 
of worn and pounding. parts and to thorough cleaning daily, 
if this equipment is to give high class service and long life. 
The engine is usually the pride of the engineer and in the 
majority of cases these matters are well looked after. What 


is not a general practice in canneries, however, is a regular 
checking up of valve settings by the use of indicators. As a 
result, there is many an engine delivering only a small per- 
centage of its rated power because the valves are out of ad- 
justment. Somewhere in reach of your plant, probably at the 
nearest central power station, you will find a high class engi- 
neer who has an indicator at his disposal. Before starting 
your factory for the season enlist the servicees of this man 
and his instrument to make a scientific test of your valves and 


thus be assured that you are getting the best use from every 
pound of steam passing through the throttle. 

Where losses in fuel and steam stop at the crank shaft 
friction losses begin. The study of transmission equipment 
and the application of power seldom fails to prove profitable. 
Shafting is apt to get out of line between-seasons due to set- 
tling in buildings. This should be gone over carefully before 
turning over your plant. Bearings should be carefully ex- 
amined to see that oiling devices are in working order and that 
wear is taken care of. In looking over the transmission sys- 
tem you may find that heavy drives have been placed at the 
ends of shaft thus causing severe tortional strain and making 
the proper alignment of shafting difficult. If by shifting pul- 
leys you can get these heavy drives near the center of the 
shafts you will greatly increase their efficiency and in many 
cases will fing that an equal amount of work can be done by 
lighter shafting. 

The matter of lubrication is, of course, all important and 
no plant should be run without a well organized system for 
the regular inspection and oiling of bearings. 

Belts and pulleys should come in for their share of atten- 
tion. See that pulleys have diameter sufficiently large to give 
belts the traction required to prevent slipping. Small pulleys 
frequently require belts so tight that they occasion undue 
strain on bearings and shafting. Avoid very short drives as 
well as perpendicular drives whenever possible and reduce the 
number of crossed belts to the minimum if you would secure 
a high rate of service from belting. The use of belting com- 
pounds is a makeshift at best and if proper attention is given 
to speed and pulley sizes they are not necessary. 

Belting is not to be recommended for either extremely 
short or long drives. For the former special chains or gears 
are best employed, but the type required is determined largely 
by the conditions under which operated and should be designed 
accordingly. For extremely long drives, vertical drives or for 
transmitting power around corners rope transmission will give 
far better service than belting, as it is lighter, takes up less 
width, is easier on bearings and almost wholly free from slip- 
page. It is said that the rope drive is approached in efficiency 
only by electric transmission. 


(Continued Next Week.) 


“We take pleasure in advising that we have four Kar] Kiefer Filling machines 
installed, using them for filling apple butter and jam, and have no hesitancy 
to state that they are the most accurate machines and the most satisfactory 
fillers from every standpoint that we have ever had occasion to use.” 

—A recent letter from a user of Kiefer Viscos. 


etc., are filled more cleanly and accurately than has ever 
been possible before, on the 


can be discharged automatically. 


and jamming of containers. 


THE KARL KIEFER MACHINE CO. 


Jams, Jelly, Preserves, Apple Butter, Marmalades, 


KARL KIEFER 
PISTON TYPE VISCO 


This machine handles all kinds of containers which 
Large daily capacity. 


No sticky belts or discs to cause breaking, spilling 
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Cincinnati, Ohio 
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are made in a shop which understands 
the requirements of the canner and per- 
server through long experience. 


Practical, durable, well finished Copper 
Kettles, made of heavy Copper and each 
rated size is of full capacity. Thorough- 
ly tested to pass all city and state require- 
ments. 


We make kettles of every description for 
the Canners, Perservers, and Condiment 
Makers—such as Stationary Kettles with 
and without Stirrers, Large and Small 
Tilting Kettles with and without Stirrers. 
Also furnish these Kettles when desired 
with loose or hinged covers. 


We Can Make Prompt Shipments Prices Rrasonable 


Let Us Figure on Your Wants 


HAMILTON COPPER & BRASS WORKS 
| HAMILTON, OHIO 
Have Been Making Kettles Since 1869. 


The Cameron No. 154 


DOUBLE SEAMER 


Attaches Covers to Filled Cans 
of the Sanitary Type 


This simple, clean-cut mach 
ine relieves you of the burden 
of mechanical upkeep. 


It is the last word in double 
seaming. 


Every machine for can making 


CAMERON CAN MACHINERY CO. 


Successors to TORRIS WOLD & CO. 
No change of ownership, personnel or location 


CHICAGO, U. S. A. 
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“AGENCE EUROPEENE-CONTINENTALE CAMERON CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” ' 
WM. COOPER PENN & CO. 25, Victoria St., London, England.” “D. M. KABLE, Post Office Building, Hongkong, China.” 
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INDIANA MARKET 


Cool Nights Produce Cut Worms—Some Corn Land Will Go 
Into Tomatoes—Peach Growing Taking Hold in This 
Section—Good Peach Crop Indicated—Corn 
Planting Delayed—Notes of 
This Section. 


Evansville, Ind., June 10, 1920. 

Cut Worms Showing—The cool nights that have prevailed 
during the past week or ten days in Southern Indiana and 
Northern Kentucky have caused the cut worms to appear in 
numerous fields where tomato plants had been set out, and 
many of the plants have been destroyed by the pest. This will 
mean that a great deal of replanting will have to be done in 
this section. Some growers estimate that as high as 30 per 
cent of the plans have been destroyed. A few days of warm 
weather will remedy the condition, it is said, and will cause the 
cut worms to disappear, W. J. Ritterskamp, who has seventy 
acres to plant on muck soil in Knox county, Ind., a few miles 
north of here, says he prepared for this and other emergencies, 
and has plenty of plants on hand, and he shipped 20,000,000 
plants to a canning factory at Indianapolis this week to be fur- 
nished tomato growers. He is receiving orders for tomato 
plants from canning factories in all parts of the country. The 
cut worms have also done considerable damage to sugar corn 
in Knox county and other counties a few miles north of here. 
Some of this corn had been planted for canning factories and 
much of it will be entirely lost, due to the ravages of the cut 
worms. The canning factory at Wesphalia, Knox county, 


which will operate this season for the first time in several 
years, a few days ago secured 3,000,000 tomato plants from 
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W. G. Ritterskamp for use in replanting. Owing to the hard 
rains that have fallen in this section off and on during the 
past six weeks, many of the farmers will be unable to plant 
any corn and will plant a larger acreage of tomatoes than in 
former years. In fact some of the farmers in Knox and Gibson 
counties, along the Wabash and White River bottoms will 
raise tomatoes for the first time this year. They realize there 
is a handsome profit in the crop and the beauty of it is they 


are paid cash for their tomatoes as soon as they are delivered 
at the canning factory. 


Good Peach Crop—In the vicinity of Decker and Hazleton, 
a few miles north of here the Johnson Township Federation of 
Farmers has decided to plant 2,000 acres in melons and 1,200 
acres in peaches. The farmers in that section are turning their 
attention more and more to the raising of fruit. That section 
promises to produce the largest crop of peaches, Alberta ana 
other kinds, this year than for many years past. It is estt- 
mated that Yates Brothers will raise 10,000 bushels of peaches 
on their fruit farm this year and Jording Brothers expect to 
raise in the neighborhood of 6,000 bushels. The trees are 
heavily laden with fruit and in many instances it is necessary 
to place iron bolts on the trees and to use props to prevent the 
trees from breaking under their heavy loads. Around Vin- 
cennes many of the farmers have gone back to watermelon 
raising, and it is said that next year they will plant a large 
acreage of citron to be used by canning factories in the mak- 
ing of preserves. Farmers are using pyrox on the vines to 


prevent blight, and this has the same effect when used on 
citron vines, 


John Napier Dyer, of the Dyer Packing Company at Vin- 
cennes, international vice president of the Rotary Club, planted 
140 acres in peaches and apples in Knox cgunty this year. It 
is estimated that his year will witness the setting out of at 
least 30,000 fruit trees in Knox county. Professor Burkhold- 
er, of the horticultural department of Purdue University ,will 


HAVE YOU SEEN THE NEW INDEXING DEVISE 


FOR OUR No. 128 DOUBLE SEAMER? 
IT DOES THE TRICK 


The especial feature of this devise is 


its ability to seperate and properly 
space filled cans traveling at a high 
rate of speed with absolutely NO SPILL 
of contents. 


May be attached to our Nos. 128, 
98, 68-A. T. or any of our Disc Feed 
Double Seamers. 


THE MAX AMS MACHINE CO. 


101 Park Avenue New York City 
CHARLES M. AMS, President 


Coast Agents 
The Premier Machinery Co. 
San Francisco, Cal. 


Chicago Office 
20 E. Jackson Boulevard 
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Tomato Plants 


We offer strong, healthy Tomato Plants grown 
in Caroline County, Maryland, the greatest Tomato 
section in the United States. All plants grown and 
packed by experts and Canners can increase their 
yield per acre by using same. 


Shipment any time after June the first. 


J. A. Colbert & Co. 
Preston, Md. 


THE J. M. PAVER COMPANY 
130 N. WELLS STREET 
CHICAGO ILLINOIS 


A Canned Foods Brokerage Organization—a 
selling force of specially trained Canned Foods 
Salesmen—working co-operatively for the proper 
interests of their Principals. 


DEL MONTE the best known 
and most-called-for brand of canned 
fruits and vegetables in America 
and thus one of the 
most profitable 
for you to 
handle. 


CALDWELL 


MACHINERY FOR 
CANNING PLANTS 


Pulleys, Friction Clutches, 
Clutch Pulleys, 


Jaw Clutches 


Caldwell machine molded cast 
tooth gears, the best cast tooth 
gears made. We can furnish gears 
with cut teeth. 


Steel Elevator Buckets 


black or galvanized 


Standard detachable 


chain carried in stock. 


Cast iron sprocket wheels 
for all sizes of standard 


Pillow block bearings, d 
post hangers, drop hang- 


ers, shafting and collars. 


A complete line of Elevating, Conveying and Power 
Transmitting machinery. 


H. W. CALDWELL & SON CO. 


CHICAGO: 17th & WESTERN AVENUE 
NEW YORK: 50 CHURCH STREET 


29 

$ 

EGETABLE 
Our advertisirig has made () | 


30 THE CANNING TRADE. 


hold an orchard tour in Knox county in July, and it is expected 


that fruit growers from several counties in this section will 
attend the event. 


Corn Planting Delayed—The excessive rains of the past 

’ week have greatly handicapped the farmers in their corn plant- 
ing and other crops and they, too, are handicapped, it seems, 

more than ever by not being able to get labor. Many of the 


farmers in Southern Indiana were not able to do a lick of work 
during the past week or ten days. 

Notes—A large canning concern, whose name is not an- 
nounced, is planning to start a condensed milk factory at Vin- 
cennes in the near future. Many of the farmers in Knox and 
adjoining counties, not being able to raise their average acre- 
age of corn this year because of the late planting season, 
coupled with the fact that many of them are going to stop 
raising cattle for butchering, will turn their attention to dairy- 
ing, it is said, and the proposed condensed milk factory at Vin- 
cennes ought to be able to get all the milk it wants. Many of 
the farmers have already sold off their cattle, reserving their 
cows, and with some added equipment they will be able to 
produce great quantities of milk. It is said that it takes as 
much feed to produce one pound of beef as it does one pound of 
butter fat. Beef cattle on foot has been selling at from 10 to 


11 cents a pound, while butter fat has been selling at from 
50 to 65 cents a pound. 


Owing to the freight congestion, the Bernardin Bottle Cap 
Company, of this city, had two barges of tin plate shipped here 
in barges on the Ohio River from Steubenville, Ohio, and it is 
said that other large manufacturing concerns in Evansville will 
depend more on the river this summer to get freight here than 
they have for several years in the past. 


_ On top of the sugar shortage comes a tin can shortage. 
“There will be a great shortage of tin cans over the country 
this year and there will be little canning done as a result,’”’ said 
B. F. Parsons, of Parsons and Scoville, wholesale grocers and 
large handlers of canned foods in this city, said the other day. 
“Owing to the rail tie-up can manufacturers were unable to get 
tin plate and a high price is predicted.”” The W. H, Dyer can- 
ning factory in Evansville will not be affected by the shortage 


of cans, as they have an ample supply on hand to last them 
all season, according to W. H. Dyer. ‘The prices of cans are 
fixed generally on the first of each year, and I see no reason 
why they should advance now,’’ said Mr. Dyer, 

An involuntary petition in bankruptcy has been filed 
against the Owensboro Products Company by foreign creditors 
in the Federal Court at Louisville, Ky. The petition asks for 
the appointment of a receiver. It is understood that the effort 
to have the company thrown into bankruptcy will be contested. 

HOOSIER. 


KRAUT CUTTERS 
The Only Machines That Turn Out That Long, Fine Cut Kraut 


John E. Smith’s Sons Co. 
50 Broadway Buffalo, N. Y. 


THOMAS F. LUKENS COMPANY 


Five Gallons Cans for Tomato Pulp & Fruit Juices, Etc. 
Wire or Bar Solder, Flux and Canners’ Supplies 
Send For List 


238 N. FOURTH STREET PHILADELPHIA, PA. 


THE STICKNEY FILLER FOR COND. MILK 


Immediate Delivery 
NEARLY 300 IN USE—OVER 60 IN ONE CONCERN 


HENRY R. STICKNEY 
51 CROSS STREET PORTLAND, MAINE 


We are headquarters 
for the best of every- 
thing in 


JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


SEEDS 


used by Canners 
Everywhere 
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DEPENDABLE 


Newark, New York. September 27, 1919. 


Peerless Husker Company, 
Buffalo, N. Y. 


Gentlemen: 


We are using one of your Peerless Syruping machines also two Peerless Exhaus- 
ters, which have given us very satisfactory results. We find these machines to be well 
built and have been entirely dependable throughout the season. 


Yours very truly, 


EDGETT-BURNHAM COMPANY, 
(Signed) By Geo. A. Burnham 


THROUGHOUT THE 


And For Many Seasons 


PEERLESS HUSKER COMPANY 519 Cornwall Avenue BUFFALO, N. Y. 
| PEERLESS 


MANUFACTURERS 
OF 


Husker, Washer, Rehusker, Exhauster, Syruper, 
Bean Snipper, Mixer-Silker. 


Pulp Machines and Pulp Finishing Machines 


—— FO R—— 


Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 
machines for pears and peaches, pitting spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 
Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 
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MAINE MARKET 


Weather Against Planting and Crops—Packers Compelled to 
Advance Future Corn Prices—Clam Pack but 50 Per 
Cent-—Absence of Cans Keeps Sardine Packers 
Idle—News of This Section, 


Portland, Maine, June 11, 1920. 
Weather—This has always been a topic for casual con- 


versation, but of late is receiving real interest and is never con- 
sidered banal. The weather conditions, since the opening of 


Spring, have been very unfavorable as a whole. For about ten: 


days, at the very moment of planting, we got some warm sunny 
days, followed by a needed rain. But since that time the weather 
man has lapsed into his careless habits. For a week we have 
had no sun and no warmth; today we have the sun but at the 
middle of the day the thermometer rose to 60 degrees, and then 
started to decline, which is not the intense hot weather that makes 
good corn. 

Future Maine Corn—The continued adverse conditions, 
and the fact that it is now too late to increase acreage under any 
conditions, have resulted in advanced prices for future fancy 
Maine corn. from such packers as are still in the market. The 
majority of the canning firms have withdrawn their offerings. 
Future fancy Maine corn is quoted today at $1.75 factory, and 
several packers predict that before the 1920 delivery is complete 
this price may reasonably advance to $2.00. The acreage con- 
ditions throughout the State vary with the different localities; 
in some sections there is a good acreage, well planted and very 
promising, while in other parts of the State, in equally good corn 
land, the acreage is small, and the weather conditions have 
prevented proper planting and cultivating. 


THE CANNING TRADE, 


Spot Maine Corn—Has kept pace with future offerings in 
the advance of prices, and is active. The goods recently quoted at 
$1.65 are now held at $1.70 and are well cleaned up; and that 
ratio applies to any other grade that may be picked up. There 
may be still some near-fancy corn to be found. 

Future No. 10 Maine Apples—This still holds interest for 
many packers and buyers, but as yet no definite move has been 
made. Five dollars and twenty-five cents is reported back to 
Maine from other States, but no one in Maine seems to be willing 
to confess to having made this price. The elements that control 
the apple pack and cost are altogether too uncertain—the crop, 
the price of green fruit, sugar and the chance of getting it, and 
cans and the chance of delivery—to allow any price to be made 
now. 

Lobsters—The pack is practically completed, with a pro- 
rata delivery. What the percentage may be has not yet been 
announced. 

Clams—The clam pack is figured to have been about 50 
per cent. of normal for this season. This does not mean a 50 
per cent. delivery, however, as sales were made as the pack 
progressed and the buyers protected as well as possible. 

Sardines—The sardine situation shows no change since 


last week. There are no cans, consequently no packing. The 


business is about normal for this season, but no activity or interes: 
is shown. Five dollars is quoted for quarter oils keyless. 

General Business—Jobbers in this market report their 
business as being very fine indeed. This is the time when dealers 
throughout the State buy up stocks for their summer business, 
and as the prospect this year is for a larger summer trade than 
ever, the buying is consequently heavy. The local wholesalers are 
very lucky in having large stocks of almost all lines, so that they 
are able to take care of this increased trade without trouble. 
Vacationists may be sure of getting enough to eat in Maine this 
year, as the jobbers say there will be no trouble in handling this 
trade. 


TROYER-FOX Non-Spill Closing Machine, Two Sizes 


Closing cans from 2g to 41g inches diameter—2 to 544 inches high, at a speed of 
75 cans per minute. Closing cans from 4 to 634 inch diameter to 9!¢ high, at a speed 
of 45 per minute. A spiral can feed. A no can, no top automatic end feed. A 
vacuum chuck, applying the end to can, gently pressing down fruit or other food 
products that have a tendency to float on top. A hardened ring that firmly clinches 
the end while the can is traveling in a steady, continuous motion, eliminating any 
chance for spill. Two seaming operations, each performed by two rolls 
diametrically opposed—The 2nd operation Rolls actuated by spring tog- 
gle levers which takes care of different thicknesses of tin plate. Bearings 
are ball rollers and hardened bronze,- so designed as to be kept free 
from all foreign matter. Pressure greese cups supply lubrication, no 
stop for oiling necessary. High Speed. No Spill. Long and continuous 
service. 


WRITE THE 


SEATTLE-ASTORIA IRON WORKS 


Builders of Sanitary Can Making 
and Canners’ Machinery 


MAIN OFFICE 
601 Myrtle Street,, Seattle, Wash. 


TROYER-FOX NON-SPILL CLOSING 
MACHINE, 75 Cans per minute 


BRANCH OFFICE 
302 Santa Marina Bldg., San Francisco, Calif. 
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Highest qua TIN ada: nts of the canning a acking industries. 
We also manufactu Galvanize eets, Terne Plates, Formed M Metal Rooting an nd Siding 


| AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bldg. Pittsburgh, Pa. 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


Automatic Can Making Machinery 
BALTIMORE, MD. 


SLAYSMAN & COMPANY 


CANTON BOX COMPANY 


2501 to 2515 Boston St. Baltimore, Md. ——MANUFACTURER—— 
PACKING BOXES Canned Goods Cases 
Cage 901 S. CAROLINE STREET BALTIMORE, MD. 


The Baltimore Box and Shook Company 


THE RITTLER BOX CO. 
613 to 621 S. CAROLINE STREET, BALTIMORE, MD. Cc. L. JON ES & Co. 


CASES FOR CANNERS ‘ BROKERS 
MADE-UP OR IN SHOOKS 


(We can serve a few more desireable accounts) 


CANNED FOODS AND PRESERVERS SUPPLIES 


) H.GAMSE & BRO 

GAMSE BUILDING BALTIMORE.MD. 
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News—Mr. E. H. Brooks, of the American Can Company, 
who has long been one of the most popular men connected with 
the canning interests in Maine, has been appointed Lecal Sales 
Manager of their Maine interests, with headquarters at the new 
Portland plant. Mr. Brooks and his family have taken possession 
of their new suburban home and are being made welcome by hosts 
of friends. 

The Maine packers, brokers and jobbers are joining with 
Boston friends to mourn the loss of Mr. F. H. Dickinson, of the 
Cc. L. Jones Co. Mr. Dickinson, known to hundreds of his friends 
as “Dick,” has been a factor in New England jobbing circles for 
many years, and leaves a very large circle of warm friends who 
are sincere in their expresions of regret at his death. 

News of the death of Harry C. Gilbert has been received. 
Besides having many personal friends among the Maine packers 
and brokers, Mr. Gilbert has been widely know to the trade as 
an advisor of market ccnditions, and his opinion upon any sub- 
ject has always been given consideration. He was that kind of a 
man— instinctively one felt that he could be relied upon, and de- 
pendence in him was never misplaced. His work may be carried 
on, but his place will not be filled. 

MAINE. 


GEORGIA PEACH OUTPUT MAY REACH 10,000 CARS 


Early Shipments Starting—Condition of Crop Fairly Good—Few 
Sales of Contract Made. 


(From The Market Reporter.) 


A preliminary survey of conditions shows that the crop 
this year is about a week later than in 1919. An outstanding 
condition is that at present probably not more than 15 to 20 
per cent of the estimated output has been sold under contract. 
At the corresponding time last year probably 40 to 50 per cent 
of the crop had been contracted. 

Local estimates of commercial production vary consider- 
ably. Early in April many usually well-informed factors placed 
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SWEET CORN—The Leonard Narrow Grain 


Immediate Shipment 
Canners’ Varieties of Peas, 1919 Crop 


WHOLESALE SEED GROWERS 
GENERAL OFFICES 
#226 -228-230 WEST KINZIE. STREET 


the output at about 10,000 cars. Unfavorable weather since 
that time, and a heavy May drop, have caused practically every- 
oone to reduce his estimates. With favorable weather, it seems 
likely that 7,600 cars should move and perhaps more. 


Fruit Unusually Clean. 


The experience of last season evidently taught many grow- 
ers a valuable lesson. At present the crop is one of the clean- 
est appearing ever grown, that is, free from sting and other 
blemishes. Occasionally an orchard shows hail effects. The 
crop this year has been given best possible attention and every 
attempt has ben made to eliminate disease and pests. More 
potash was used in fertilizing, orchards were thoroughly 
cleaned out and well cultivated, and the trees sprayed fre- 
quently. 


Some early purchases of bushels and crates, mostly the 
latter, were made at $1.75 and $1.80, some at $2 and $2.25, 
locally, and in some cases up to $2.50 to $2.75, the two latter 
being perhaps resales. The range to date appears to be from 
$1.75 to $2.75 f. o. b., both representing extremes at present. 
It is doubtful whether any fruit could be bought below $2 and 
$2.25 f. o b. at present, and undoubtedly many owners would 
ask $2.50 and $2.75 f. o. b. These contract prices are, of 
course, for all varieties, early and late, the amount of each be- 
ing an individual matter in selling, although, of course, it is 
reasonable to assume that most of the purchases were on late 
varieties, especially on anything resold to dealers in consuming 
centers 


Prices Are Firm. 


While no general desire to buy on contract prevails at 
present, chiefly on account of doubt existing as to the quality 
of fruit, nevertheless the situation at shipping points, es- 
pecially on late varieties, is very firm, and many owners are 
optimistic as to the future. 


The active season really begins during the first week in 
June, and owing to certain conditions at shipping points the 
crop promises to be distributed better than last season. Favor- 
able warm, dry weather from now on should prove of great 
benefit to the crop of the late varieties. If brown rot does not 
appear in orchards and the fruit carries satisfactorily, the 1920 
south Georgia peach deal probably will meet expectations. 


CHICAGO 


SEEDS 
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Not Mere Claims, but 


Positive 
Pulping Facts 


Over Two Thousand 


Chisholm- Scott 


Viners 
and Five Hundred 


White Style Feeders 


in use in the United States 


HE record of accomplishment made by the Indiana Pulper in can- 
ning plants all over the country, conclusively proves its reliabiliy 
and steady performance, its low upkeep expense, its ability to 

secure more pulp from the tomato, and its tremendously greater capacity. 
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: One canner says ‘The Indianais paramount to any pulper we have 
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ever had in our plant. We have been particularly impressed with the 
degree of dryness of residue and the simplicty cf construction which 
makes for both ease in operation and ease in cleaning.” 


“Another man says of 


THE INDIANA PULPER 


“We can get a greater amount of pulp and a finer product. The pulper 
is us good as the first day we used it. We will put in another Indiana 
next year.” The president of another big canning concern writes: 
“The three Indiana Pulpers have given us the very best service of any 
pulper we ever used. We did not lose a minute duving the tomato season 
on account of the machines refusing to work.” 


These feeders do not tear the pods from the 


vines as other feeders do. 


A GUARANTEED DAILY CAPACITY OF 10,000 BUSHELS OF TOMATOES 


This is a conservative estimate. One concern making a ten-hour 
test, pulped 32 tons of tomatoes per hour. This wasall that could be fed, 
put was not enough to determine its capacity. Another concern on test, 
obtained 20 to 25 gallons more raw pulp per ton of tomatoes than heever 
oa = any other pulper and claims to have used every make on 

market. 


THE PULPER—FINISHER 


For information, write the 


CHISHOLM-SCOTT CO. 


71 East State Street COLUMBUS, OHIO 


For the small plant, handling up to 2500 bushels of tomatoes daily, 
The Indiana equipped with a finishing screen it isthe ideal equipment 
for both pulper and finisher. Used inthis way. the one machine d: es 
the work of two in one operation. In actual work in plants last season, 
the Indiana used in this way—producing finished product from the whole 
tomato at one operation—produced product which showed less bact ria 
and a smaller mould count than product put thru both a pulper and 
finisher of other manufacture. 


WRITE TODAY ABOUT AN INDIANA for next season. 
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. Other Langsenkamp products:—Copper Steam Jacketed Kettles, 

> Standard Continuous Agitating Cookers, Rotary Washers, Tomato 
‘rushers, Sanitary Desectiable Pumps Sorting Tables, Syrupers, Fe 

» Crush Sanit Desectiable Pu Sorting Tables, S Feed 

4 Water Heaters, Steam Traps. Gasoline Fire Pots, Brass Handy Gate 

. Valves and enameled Lined Pipe. A request will secure complete infcr- 

, mation on your needs. 
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“It Sticks for Keeps” Established 1879 ° 


Adex Manufacturing F. H. LANGSENKAMP 


INDIANAPOLIS, IND. 


Eastern Representative Coast Representative 
$. 0. RANDALL'S SON ANDERSON-BARNGROVER MFG. CO. 
i , Md. San Jose, California 


Company 


Manufacturers of 


ADHESIVE GUMS, 
GLUE AND PASTE 


604-606 W. Pratt Street ANGSEN ANP 


BALTIMORE MARYLAND 
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Pears, Bartlett ......... 5.25 4.65 4.15 - 3.65 3.00 


Plums, Green Gage...... 4.25 3.40 2.75 2.25 2.10 

CALIFORN IA MARKET 4.25: 3.40 2.75 2.25 2.10 
Plums, Golden Drop...... 4.25 3.40 2.75 2.25 2.10 

Water Pie 

a 10s 10s 10s 10s 10s 
The Opening Prices on Fruits—Paying High Prices for Raw 6.50 7.00 
Stock—A Summary of the Salmon Situation—Anxious 16. 50 1 3.7 5 115 0 si 
Ga Big Fisheries Meeting. pricots, sliced ........ 

Cherries, Royal Annie... 18.50 16.00 14.00 9.00 8.50 

, Cherries, White........ 18.50 16.00 14.00 9.00 8.50 

Grapes, Muscatel....... 14.00 11.50 9.25 6.00 6.00 

San Francisco, June 11, 1920. Peaches, Yellow Fr’stone 14.00 11.50 10.00 7.00 7.00 

Opening Prices- Opening prices on California canned fruits Peaches, Yellow Clings.. 16.50 13.50 11.25 7.50 7.50 
were announced the first of the month by two of the largest Peaches, Y.C., sliced.... 16.75 13.75 11.50 7.50 7.50 
operators, the California Packing Corporation and Libby, Mc- Pears, Bartlett ........ 17.50 15.50 13.50 9.00 7.00 
Neill & Libby. Others are falling into line and efforts will Plums, Green Gage..... 14.00 11.50 9.25 6.00 6.00 
be made to line up as much business as possible before packing Plums, Egg........... 14.00 11.50 9.25 6.00 6.00 


operations are under way since no one wants to pack a can that Plums, Golden Drop..... 14.00 11.50 9.25 6.00 6.00 
cannot be disposed of. To make things interesting sugar ad- 


vanced $3.05 a hundred in this market on June 1. Direct isTall 1s Tall isFlat 1s Flat 
Choice Stand. Choice Stand. 
comparison cannot be made with last year’s opening prices on pooruen 2.15 1.85 2.20 1.90 
canned fruits, since new grades have been adopted since then, = Che 260 235 2 65 2. 40 
but in general prices are higher on the grades packed in heavy Birk Cher 35 265 240 
syrup and lower in some instances on the cheaper grades. The ac 
prices of the California Packing Corporation follow: Yellow Freestone Peaches.. 2.10 1.80 2.15 1.85 
. Yellow Cling Peaches...... 2.35 2.00 2.40 2.05 
Yellow Cling Peaches, sled.. 2.35 2.00 2.05 
2 @ @ Beem, Bartlett ..... 2.75 2.50 2.80 2.55 
The list is complete with the exception of No. 10 apples, 
prices on which will be announced later. 
4.75 3.85 3.00 2.80 2.05 Immediately following the naming of prices buyers made 
Apricots, peeled......... 5.25 4.25 3.25 2.30 .... their appearance in the field and commenced the purchase of 
Apricots, sliced ......... 5.25 4.25 3.25 cae .... Canning stock. The early purchases are ranging higher in 
Cherries, Royal Annie.... 5.25 4.50 3.90 3.25 2.85 price than was anticipated by many and some of the smaller 
Cherries, White ......... 5.25 4.50 3.90 3.25 2.85 operators are holding back. The larger concerns are paying 
‘Cherries, Black ......... 5.25 4.00 3.50 3.00 2.75 around $100 a ton for cling peaches and more for apricots. 
Grapes, Muscatel ........ 4.50 3.50 2.75 2.25 2.10 Jobbers are showing no inclination to make heavy purchases, 
Peaches, Yellow Freestone 4.65 3.90 2.85 2.40 2.25 especially of such high price articles as cherries, and there are 
Peaches, Yellow Clings... 5.00 4.15 3.40 3.00 2.75 every indication of a light pack. For the past couple of years 
Peaches, Sliced Y. C..... 5.00 4.15 3.40 3.00 2.75  canners have been paying growers double the prices called for 


ures) The 20th Century Centrifugal 


FRUITS 
POMACE 


We sold a bunch of them 


at the Convention 


DID YOU GET YOURS? 


IT_ FINISHES 


me‘ THE 20th CENTURY MACHINERY CO. 
FRUIT BUTTERS MILWAUKEE, U. S. A. 
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You may not require so pretentious a conveying system as that of the California Associated 
Raisin Company, shown above. but you can effect the same relative economy in your own 


establishment. 
zation of floor space.) 


(Note how the overhead system in this instance enables maximum ultili- 


Reducing “H. 


The way to strike a body blow at High Cost of 
Production is to aim at non-productive factors in 


your operating system. Cut down the “‘dead 
load’’—on the labor, power and floor space you 
now devote to moving ‘materials, boxes, cases, 
barrels, etc., from place to place. 


Mathews Gravity Roller Conveyer systems not 
only release human and mechanical energy for to- 
day’s real needs of industry, but they increase the 
value of every dollar put into actual production. 


They keep machines, work benches, trucks, cars | 


The eliminate 
the body-wearing drudgery of lifting, lugging, 
toting, wheeling. They make working conditions 
more inviting and workers more contented. 


There are no ‘‘ifs’’ or ““buts’’ about the econ- 
omy effected by the Mathews. No intangible 
theories. The possibilities are obvious; facts 


bare; figures actual. 
saves can be counted! 


The hands and dollars it 


Free Gravity is the foree which operates the 
Mathews. Perfectly balanced drawn steel rollers, 
revolving on frictionless ball bearings, enable 
Gravity to keep objects on the move at inclines so 
slight as to excite wonder. 


In a word, there is no argument that can be 
successfully mustered against the use of Mathews 
Gravity Conveyer systems as economy and speed- 
up measure. Isn’t that a good reason for think- 
ing the matter over seriously—then letting one 
of our sales engineers show you how much of a 
system your plant should have, what it should 

cost, and what it should save? Write. 


MATHEWS GRAVITY CARRIER CO. 
123 Tenth St., Ellwood City, Pa. 


Branch Factories: Port Hope, Ontario,—London, England 


Members of Material Handling Machinery Manufacturers Association 
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in term contracts and some will do so this year, while in other 
cases efforts will be made to hold growers to the letter of their 
agreement. 

Salmon—In speaking of the canned salmon situation the 
Griffith-Durney Co., says: ‘‘Owing to the scarcity of labor, many 
of the canneries were able to secure only fifty per cent of the 
fishermen and cannery help they need, and it is almost a fore- 
gone conclusion that the pack of Alaska reds will be even less 
than last year. Due to the financial stringency, many canners 
of pinks and chums have been unable to secure financial assist- 
ance and will not run this year. Many others have equipped 
for only half the quantity they packed last year. Sockeyes are 
practically a thing of the past. Very few will be put up this 
year and those only in half pound cans. We will not offer any 
sockeyes until we know the quantity we have packed. Under 
the most favorable circumstances it will be impossible to pack 
anywhere near the quantity of Columbia River sockeyes and 
Chinooks and we look for a tremendous demand for Alaska 
red salmon. We also believe that the combined packers of the 
coast will not be able to pack sufficient pinks and chums to 
supply their trade.” 

Anxious About Cans—California cannery interests are 
awaiting with much concern word that the priority order on 
shipment of tin plate from the Eastern mills has been made ef- 
fective. The order was issued recently by the Interstate Com- 
merce Commission upon the showing of canners and can mak- 
ers that the season’s output of fruits and vegetables will be 
seriously affected unless the way is cleared for the immediate 
and speedy transportation of large quantities of tin plate. The 
packing of cherries is already under way and operations on 
apricots will be started within a month. 

Big Fisheries Meeting—The fourth annual meeting of the 
Pacific division of the American Association for the Advance- 
ment of Science will be held at Seattle, Wash., June 17-19, and 
among the organizations to hold sessions will be the Pacific 
Fisheries Society. Among the speakers and subjects on the 
program of the latter are the following: ‘‘Marine Biology in Re- 
lation to the North Pacific Fisheries,’’ Dr. C. McLean Fraser, 
of Nanaimo, B. C.; ‘“‘Relation of Scientific Investigations to the 
Fisheries,’”” W. F. Thompson, fisheries investigator, California 
Fish and Game Commission; ‘‘Present Conditions and Needs 
of the Alaska Salmon Fisheries,’’ Dr. Hugh M. Smith, commis- 
sioner Bureau of Fisheries, Washington, D. C.; ‘Future of the 
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Alaska Fisheries,’ Prof. John N. Cobb, director College of 


Fisheries, University of Washington, Seattle, Wash.; ‘The 
Methods of the Salmon Fisheries and Salmon Culture in Alaska 
Should Be Completely Changed. How Can This Be Done?” 
Dr. Barton Warren Evermann, director California Academy of 
Science, San Francisco, Cal.; ‘‘Ocean Pasturage and Ocean 
Fisheries,” W, E. Allen, Scripps Institution for Biological Re- 
search, University of California, Berkeley, Cal., and ‘“‘The Con- 
servation of the Salmon in the Western United States,’”’ Willis 
H. Rich, field assistant Bureau of Fisheries. 

Coast Notes—The Pacific Pea Packing Company has com- 
menced canning operations at its Oakdale, Cal., plant and ex- 
pects a larger output than last year. For the first time in 
several years there is no shortage of labor. 

The new plant of the Consolidated Canneries of California 
at Reedley, Cal., headed by Paul C. McAbee, is ready for op- 
eration and will handle apricots as soon as they are ripe. 
About 125,000 cases will be packed this year and much of the 
sugar and cans is now on the ground. 

The California Packing Corporation has enlarged its stor- 
age facilities at Marysville, Cal., and is planning to increase 
the output of this plant, which is operated under the manage- 
ment of A, L. Hill. 

A permit has been taken out at Modesto, Cal., for the 
erection of the $85,000 Stanislaus unit of the California Co- 
operative Canneries. 

The Nestle’s Food Company, which recently took over sev- 
eral milk condensaries in California, has been incorporated at 
San Francisco by C. P. Pritchard, P. S. Marrin, C. F, Shaw, L. 
M Reincke and A. Hourtane, the capital stock being placed at 
$25,000. 

Henry Mohweisner, for several years superintendent of 
Central California Cannery plant No. 17, Visalia, Cal., has been 
transferred to plant No. 16, succeeding J. M. Shumate, who has 
gone to Sacramento, Cal., for this company. 

The H. Jevne Company, of Los Angeles, Cal., has closed its 
retail business and in the future will confine its efforts to sell- 
ing to the wholesale trade, having several canned food agencies. 

R. B. Thompson, salesman for the Alpine Evaporated 
Cream Company, of San Francisco, and son of W, O. Thompson, 
president of the Ohio State University, was killed in an auto- 
mobile accident near Carpenteria, Cal., on June 1. 


“BERKLEY.” 
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~AND THEY LIVED 


The story of an Embry—4—One Box al- 
ways ends happily. 

Why shouldn’t it, with its strong, sturdy, 
dependable, get-there characteristics? 

It takes the hard knocks with calm indiffer- 
ence and arrives at its destination intact and on 
time. 


© 


The makers of Embry—4—One Boxes have 
been studying the needs of the shipper for over 
62 years. 

They know, by actual experience, the kind 
of shipping case that will serve each purpose 
most efficiently and economically. 

There is every reason to believe that Embry 
—4—One Boxes can save you—as well as thous- 
ands of others—time, labor and money. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-C South 20th Street Louisville, Ky. 


SEEDS 


When you think of seeds of any 
kind think of Landreths’. Before 
buying from anyone else, let us ‘ 
quote you. We are growers of all = 
varieties of Seeds, used by canners. “ 


We are the oldest Seed House in 
America, this being our 136th 
year in the business. 


) D. Landreth Seed Company 
Bristol, Pennsylvania 


BUSINESS ESTABLISHED 1784 


DON’T Scrap 
Those Valves! 


Let us help you reduce your over- 
hauling expense by rebuilding those 
broken and worn out valves. 


We are saving thousands of dol- 
lars annually for enterprising con- 
cerns by rebuilding their worn out 
valves and steam gauges at a saving 
of from 40% to 50%. 


Isn’t this worthy of your consid- 
eration? 


An investigation of our claims 
will convince you. 


Muskegon Valve & Mfg. Co. 


Successor to PORT HURON VALVE CO. 
15 Hackley Place MUSKEGON, MICH. 


We Con Also Save You Money on New Valves 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JupGE, . Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 


Telephone St. Paul 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 48rd Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to THE TraDE Co. 
Address all communications to THE TrapDE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TrabE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at Postofice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JUNE 14, 1920 


EDITORIAL JOTTINGS 


Didja notice what Utah’s trying to do—take the next National 
Canners’ Convention to San Francisco? You will have to watch 
those live-wire Westerners, for when they set out to do a thing, 
they usually do it. So get ready for a trip to ’Frisco next January. 


With the big political convention now raging in Chicago and 
’ another about to break out in San Francisco; with every paper, 
magazine or whatnot filled with political “stuff,’ what could be 
more natural than that we should feel drawn to speak upon 
politics? And yet if we do so in these columns there will be a 
great howl from our readers in all sections of the country against 
the introduction of politics into the canned foods considerations. 
And right there is the very trouble with this political game—busi- 
ness refuses to enter into it or to have anything to do with it. 
And yet business suffers most from the bungling and the incom- 
petency of those we permit to go to Washington to represent us. 
The greatest need at Washington, above every other consideration, 
is more business and less politics; more business men and the 
complete elimination of that set of political lawyers who have 
come to consider it as their God-given right and who look upon 
the entrance of a business man into office as a joke. The best 
thing that could happen for this country would be the complete 
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sweeping out of this horde of political lawyers, who know noth- 
ing of business or of business requirements, and the substitution 
of business men of proven efficiency. Legal guidance and opinion 
are easily obtainable and in abundance, but business segacity and 
ability are rare and not easily obtainable. Our Government is 
the greatest business cn earth, representing the investment and 
expenditure of billions of dollars annually. Is it not, then, our 
first duty, as business men, to elect to the presidency of this 
great industry the best business man obtainable, and then sur- 
round him with the best board of directors—his Congress—that 
can be picked in all the country? 

What right have we to complain of inefficiency at Washington 
when we allow second-rate lawyers, with insufficient ability to 
have and to hold a good private,practice (or they would not be 
political lawyers, as they are) to take over and operate this great 
industry? There is an old Latin expression: “You cannot make 
a silk purse out of a sow’s ear,” and we have no right to expect 
a business administration out of the kind of politicians we send 
to Washington. The first qualification for the seeker after office 
should be his proven business ability, and the last consideration 
his political ability to command votes. 

The business men of this country must get into this political 
battle if they expect to protect their own business and the busi- 
ness of the country, and possibly the best possible thing that 
could .happen would be the complete wiping out of the old party 
lines, which are 100 political, and the establishment of new lines 
based upon business ability. It will not be easy, for these poli- 
ticians are canny in their ability to lead the voters any way they 
wish, and if the business man expects to assume control of things, 
he will have to exert himself. Is this not important to you, our 
readers? If it is not, then there is small hope for our country, 
and we may expect a continuance of such disgraceful things as 
we have seen at Washington for the past many months, for there 
is no hope in a change of parties. They are both tarred with 
the same stick, both play the same game in the same way—poli- 
tics, and politics only, and the country be damned. Some of our 
great daily papers see this, and we hope more will, and that they 
will wield sledge-hammer blows against a continuance of the old- 
time form. Thus “The Evening Sun,” Baltimore, of July 9th, 
said, editorially : 

“As might have been expected, the “keynote” speech of Sena- 
tor Henry Cabot Lodge was to all practical intents and purposes 
limited to a none too temperate nor unprejudiced denunciation 
of President Wilson and the League of Naticns. 

“To all those of sufficient intelligence and independence to 
place the welfare of America as a whole before the welfare of 
any political party, the selection of Lodge as the “keynoter” by 
the Republicans seemed especially unfortunate. 

“At a time when nearly everybody is vitally interested in 
such practical questions as agriculture, transportation, increased 
production, the relations of capital and iabor, the high cost of 
living, the reduction of taxation, and so on; at a time when a busi- 
ness-like statesmanship of the highest order is urgently needed, 
it is a pity that the Republican party should have decided to have 
its “keynote” struck by a man whose thought and energy have 
been devoted for thirty years and more almost solely to politics— 
by a man not in touch with the intricate problems of industry 
and business, but concerned only with the puzzles of politics. 

“Today the man in the street, and his name is legion, is 
interested, and rightly soe, with the high cost of living. Lodge 
gives him as a solution only denunciation of Wilson and the 
League of Nations, 

“Must consideration of every important question, from pro- 
hibition to capital and iabor and from governmental inefficiency 
to woman’s suffrage, merely consist in damning Woodrow Wilson 
and his League of Nations? 

“If the Republican party would get down to brass tacks and 
realize that not. criticism but constructive work of the hardest, 
nonpartisan kind is most needed, it would be a great benefit to 
America and to the party as well. But if the Republicans are 
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PACKER’S CANS 
SANITARY (Open Top) and CAP HOLE 


Both Styles the Very Best Obtainable 


FIVE-GALLON SQUARE PULP CANS 
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Friction Top—Record 


WAX TOP and FRICTION TOP OYSTER CANS 
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to limit their work to applauding Lodge while he attempts ver- 
bally to strip the hide off Wceodrow Wilson, and if the Democrats 
on their side are to do nothing except applaud somebody as he 
or she exalts Wilson as nearest to the Saviour, then the present 
widespread disgust with politics and politicians will become even 
more universal and even more justified, and public affairs, which 
are nothing but private affairs bunched, will be in grave danger. 
“The many questions before the country today are not at all 
easy to answer. The sooner they are honestly faced and studied 
by practical men the better. They can never be answered by men 
70 years of age who have spent their lifetimes shut off from 
everything except politics. Such men are too inclined to believe 
the. grotesque theory that the factory hand, the clerk, the man 
with the hoe, the sailor, the grocer and all the men who earn 
their livings can forever be awed by politicians seeking jobs.” 


WAX BEANS WEIGHTS REVISED. 


To Packers of Wax and Refugee Beans: 

Reference is made to the circular letter of May 13, 1919, 
issued by this Bureau relative to drained weights for canned wax 
and refugee beans, copies of which were sent to members of the 
trade immediately after issuance. In this circular letter it was 
stated that properly filled cans should, in general, yield at least 
the following drained weights of beans, the weights being deter- 
mined in each instance by draining for two minutes on a 1-8-inch 
mesh screen: 

No. 1—(244"x4” sanitary) 6 ozs. 


No. 2—(315"x4%5” sanitary)” Whole beans 11.5 ozs. Cut 
beans 12 ozs. 
No. 10—(6#;"x7” sanitary)” Whole beans 64 ozs. Cut beans 


67 ozs. 

The question of proper drained weights for string beans has 
been still more extensively investigated, and the results of this 
further investigation confirm the accuracy of the drained weights 
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given above for No. 1 and No. 2 cans. It has been found, how- 
ever, that the drained weights given above for whole and cut 
beans in No. 10 cans are rather difficult to attain under certain 
conditions, It has, therefore, been deemed advisable to reduce 
the above requirements of 64 ozs. for whole beans and 67 ozs. 
for cut beans to 61 ozs. and 65 ozs., respectively. 

The drained weights for whole and cut beans as revised are, 
therefore, as follows: 

No. 1—(2}4”"x4”" sanitary) 6 ozs. 

No. 2—(7"x4%%" sanitary) : Whole beans 11.5 ozs. Cut beans 
12 ozs. 

No. 10—(6%,"x7” sanitary) : Whole beans 61 ozs. 
65 ozs. 

Due consideration will be given by the Bureau to cases where 
through failure to blanch it may be found impossible to attain 
the weights just given. In certain cases the announced weights 
may be attained even though the beans are not blanched, whereas 
in other instances it may be impossible to attain these weights 
when the beans are packed without blanching. In this connection 
the Bureau desires to emphasize the fact that the cans should in 
all cases contain the greatest amount of beans which it is possible 
to pack therein without impairment of quality. 

A can of size not mentioned above should yield a drained 
weight of beans which; bear the same relation to the drained 
weight indicated above for the can nearest in size as that exist- 
ing between the capacities of the cans in question. 

In making declarations under the net weight requirement of 
the Federal Food and Drugs Act the total weight of the contents 
of the can, liquid included, should be declared; this Bureau will 
regard as in violation of the Act interstate shipments of beans 
which are not packed in accordance with the opinion given above, 

Kindly acknowledge receipt of this letter. 

Respectfully, 


Cut beans 


Cc. L. ALSBERG, Chief. 


MER. CAN N =F 


It requires more than carefully selected foods to produce canned goods of high quality 
—skill, knowledge and experience must be built into the product. 


This is also true of a cleaner, and the exceptional success that 


is having in thousands of canneries is due both to the skill with which this cleaner is manu- 
factured and its adaptability to the cleaning problem which the canner must solve in 
order to produce high quality canned foods. } 


INDIAN IN CIRCLE 


Then too, quality makes for efficiency and economy, and wherever 
it is used the fresh, wholesome, sanitary cleanliness this cleaner creates 
is proving its value as a money saver. 


EVERY PACKAGE 
OF WYANDOTTE 


Order From Your Supply House 


SANITARY CLEANER 
AND CLEANSER 


IT CLEANS CLEAN 
Sole Mnifrs., 


The J. B. Ford Co., 


Wyandotte, Mich. 
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VITAMINES IN CANNED TOMATOES AND OTHER 
CANNED FOODS, 


By E. F. Kohman, Research Laboratory, N. C. A. 


Many persons still remember the time when tomatoes were 
not used as food. Although a few persons used them for food 
purposes in the Eastern States as early as seventy-five years 
ago, the prejudice against them existed to a much later date 
in the West. However they were grown frequently for decora- 
tive purposes under the name of “love apples.” They are now 
used in enormous quantities in the fresh state and head the 
list of all vegetables as a canned product. According to the 
Bureau of Crop Estimates, U. S. Department of Agriculture, 
there were used 195,645 acres of tomatoes for canning in 1919. 
The yield was 724,912 tons. 

When we consider the remarkable growth in the use of this 
fruit in connection with the results of recent scientific researches 
to determine its value as a food we see striking evidence of 
the reliability of the normal human taste and appetite, for these 
are our chief guide in the choice of foods in our diets and only 
in cases of food shortage or abnormal pathological conditions 
is it necessary to call upon the advantages of modern discover- 
ies in nutrition. 

These discoveries have taught us that our food cannot be 
considered as mere fuel to produce heat and energy and as 
building materials wherewith to construct the edifice of our 
bodies. The proteins, carbohydrates and fats satisfy these 
needs. The necessity of mineral salts has also long been recog- 
nized. In addition our foods must contain vitamines. The.lack 
of these is evidenced by improper growth and development, and 
by various diseases such as scurcy, rickets, beri-beri, and pelagra. 
The demand for spring tonics by those who have insufficient 
foods containing vitamines during the winter may be a milder 
manifestation of their absence. 

Recent evidence indicates that there are at least three dis- 
tinct types of these vitamines. The fat-soluble vitamine has 
been found chiefly in butter fat. It seems to be associated with 
the actively growing plant cell and is therefore found abund- 
antly in green plants such as spinach, alfalfa and clover, also 
in colored tubers such as carrots and yellow sweet potatoes, and 
in colored grains as yellow corn. A striking fact comes to the 
writer’s mind in connection with yellow and white corn. When 
feeding the fattening steers on his father’s farm he always 
observed how they picked out the yellow ears of corn from 
a mixture of the white and yellow. The significance of this is 
important when we consider that the white corn is practically 
deficient in the fat-soluble vitaminn which the yellow contains. 

A second type of vitamine is designated as water-soluble 
vitamine and is found quite generally distributed in the leaves 
of plants and in seeds of all kinds. Yeast, which is really an 
aggregate of individual living cells is especially rch in this 
vitamine. 

The third type is the anti-scorbutic vitamine, deriving its 
appellaton from the fact that it is a preventative for scurvy. This 
has been recognized only recently (by Chick, Hume & Skelton, 
c. a. 12, 2609, and by Givans and McCluggage, J. Biol, Chem. 
37, 253-69, 1919) as a distinct vitam:ne with. properties not 
characteristic of the other two. It is found very abundantly 
in the orange and herein lies the reason for supplementing milk 
for children, especially pasteurized milk, with orange juice. It 
is found in varying amounts in other fruits but future experi- 
mentation must determine how general is its distribution. 

In a general way it may be stated that the distribution of 
the fat-soluble and the anti-scorbutic vitamines in the vegetable 
kingdom is more or less limited and some discretion must be 
used in choosing our foods when we depend upon the vegetable 
kingdom as the only source of these vitamines. All the vita- 
mines are more abundant in the young actively growing plant 
tissues than in the nature. Milk and eggs contain all three 


in supplying water-soluble and fat-soluble vitamines. 


vitamines in liberal quantities. The secreting glands of the 
cow and of the hen carry them from the food of these animals 
respectively into the milk and eggs. It may be added that milk 
and eggs are the only important animal foods that contain 
these vitamines in significant amounts. 

The effect upon these vitamines of the heat used in the pro- 
cess of preparing our foods both for the table and in canning 
is still a matter of considerable uncertainty. Steenback, Boute- 
vell, and Kent (J. Boil, Chem. 1918, 35, 517) and Drummond 
(Biochem. Jour. 1919, 1.3,81) claim that from one to four hours 
at 100 degrees destroys the fat-soluble vitamine in butter fat. 
Osborne and Mendel (J. Biol. Chem. 1920, 41, 549) put forth 
evidence that it is much more stable toward heat than this. 
More recently Steenbach and Boutwell (J. Biol. Chem. 1920, 
41, 163) have found that heating “ for three hours at 15 pounds 
pressure (250 degrees F.) does not destroy any of the fat- 
soluble vitamine as found in yellow maize,” and “Carrots and 
sweet potatoes, both excellent sources of the fat-soluble vita- 
mine, suffer no appreciable loss of their vitamine by being 
zutocloved at 15 pounds pressure for three hours.” 

As to the water-soluble vitamine, there is fairly close agree- 
ment that it is stable at temperature used in connection with 
foods. Daniels and McClurg (J. Boil. Chem. 1919, 37, 201-13) 
state that “It seems improbable that in the commercial canning 
of foods this vitamine is destroyed to such an extent that too 
little will be included in the diet where the usual amount of 
canned food is eaten.” Emmet and Luros (Proc. Soc. Biol. 
Chem. 1919, 13, 7) found that a pressure of 15 pounds in an 
autoclave for from two to six hours did not destroy it. 

The results of recent scientific researches give to the tomato 
a special significance in a consideration of these modern aspects 
of foods and nutrition. Givens and McCluggage (J. Biol. Chem. 
1919, 37, 253 also Proc. Soc. Biol. Chem. 1919, 13, 24) have 
shown that the tomato is a very efficient anti-scorbutic, that 
a daily portion of 2.5 grams of raw tomato will protect a guinea 
pig from scurvy when that animal is fed on a scurvy-produc- 
ing diet, i. e., one lacking the anti-scorbutic vitamine. With 
regard to canned tomatoes they say, “Tomatoes canned accord- 
ing to the usual method of processing, heating under five pounds 
pressure for ten minutes, will prevent scurvy in a guinea pig 
when fed in daily portions of ten grams. This quantity is also 
sufficient for protection even after heating at fifteen pounds 
pressure for thirty minutes.” Hess & Unger (J. Biol. Chem. 
1919, 38, 293 state that canned tomatoes are “an excellent anti- 
scorbutic for use in infant feeding and can well replace orange 
juice, which is much more expensive.” Osborne and Mendel 
(J. Biol. Chem. 1919, 87, 187 and 1920, 41, 451) dried commer- 
cially canned tomatoes at 60 degree and 70 degree C. and 
ground them into a powder and found this product to be 
“rich in water-soluble vitamine.” Later (J. Biol. Chem. 1920, 
41, 549) they have tested this product for fat-soluble vitamine 
and have found it to be comparable to butter itself in its con- 
tent of fat-soluble vitamine. 

The canned tomato thus supplies us with a food product 
which is rich in all three vitamines. It will supply us with 
succulence all the year around. In the words of Givens and 
McCluggage, “The tomato has long enjoyed the status of an 
unessential accessory article of diet, its value being attributed 
to its flavor. It is evident from the experiments reported that 
it can play the role of an essential accessory in preventing the 
development of scurvy,” and from the work of Osborne and 
Mendel and others we can add that it is an essential eens 
tis a 
case where taste and appetite have guided us in the use of a 
food product and then science has demonstrated the reason for 
their choice. When the work of scientific investigators has 
covered the other canned products that have proven so satis- 
factory from a culinary standpoint, we may confidentally hope 
that the conclusions will be equally as favorable. 
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IT SURELY DOES 


If you have any use for Basket Carriers, 


Peach Basket Carrier 


write now to 


GOODELL COMPANY 


Main Street 


Antrim, N. H. 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Machinery. 


For Sale—Miscellaneous—Contd. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—Burt labeling machines, completely 
overhauled so they are as good as new. I have them for 
8, 12, 14 and 16 and 20 oz. cans and for Nos. 1, 2 and 3 
standard packers’ cans. Motors installed if ‘desired. 
All hot gun machines; no rusting of cans. Write at once, 
Present stock will soon be sold. Address S. F. Sherman, 
Utica, N. Y. 


For Sale—Miscellaneous. 


FOR SALE—One Souder Filling Table for No. 10 cans, 
also one Max Ams Double Seamer, hand feed. Address 
Mayhew & Husted, Cedarville, N. J. 


FOR SALE—Sprague’s No. 12 Hawkins Universal 
Disc Exhaust. Perfect order. Used only three weeks. 
Address Box A-785, care of The Canning Trade. 


FOR SALE—One 7 H: P. Gas Boiler, One Retort, 6 
Cypress wood tanks and pipes, with brass coils and 
valves. Above machinery almost new. Address M. & G., 
546 West 45th St., New York, N. Y. 


FOR SALE—The Townsend string bean cutter is 
the only practical machine for the purpose. It does more 
and better work and requires less renewals than other 
cutters. It is the lowest priced, occupies the less space 
and uses the least power. With the Sherman can filler 
you have the ideal bean equipment. Write for circulars. 
Address S. F. Sherman, Utica, N. Y. 


FOR SALE— 

1 Sprague-Lowe Filling Table for 2% and 3 cans. 

1 Cyclone Pulper. 

1 No.3 Blakeslee Peeler, complete with 8x4 inch pul- 

ley for belt drive—(never uncrated). 

The above machines have never been used and will 
be sold cheap. Address Petosky Canning & Preserving 
Co., Petosky, Mich. 


FOR SALE—3 Sprague Plummer Pea and Bean Fillers, 
for sanitary cans; equipped with Aerostatic Briners; first-class 
condition; one machine practically new. $300 each. 

1 U. S. Gas Machine, No. 2%, with No. 2 Garland 
Rotary Pressure Blower; 3 line size, with 150-gal. tank, $100. 

1 Chicago Auto Tipper, 1 Lang Cap Placer, 2 Ryder Can 
Markers, 3 Hawkins Aciders, 6 Reliance Can Counters, $200. 

1 Fairbanks-Morse 5”x5” Double Acting Geared Power 
Pump, $50. 

1 Fairbanks-Morse 6”x4” Duplex Steam Pump, $100. 

1 4x2%4x4 Duplex Piston Pack Boiler Feed Pump, $60. 

1 Sprague-Reynolds Traveling Bottom Pea Cleaner and 
Separator, good as new, $400. 


Further information cheerfully furnished. 
Canning Co., 332 N. River St., Chicago, Ill. 


Inderrieden 


_ FOR SALE—so tons sugar. Price named on applica- 
tion. Address Box A-787, care of The Canning Trade. 


FOR SALE—20,000 Five-eighths heavy brace baskets, 


Price on application. Address W. E. Robinson & Co, 
Belair, Md. 


FOR SALE—Two continuous cookers and cooler, 
used very little and in good shape—one for No. 1 cans 
only, other interchangeable 1s and 2s. Address Box 
A-%64, care of The Canning Trade. 


FOR SALE—1 Vilter Bottle Washer, 60 tube; 1 
Burt Labeler No. 2, 1 Haller 14 tube Rotary Catsup 
Filler, motor drive. Address The W. C. Pressing Can- 
ning Co., Norwalk, Ohio. 


FOR SALE— 
One two bbl. Carburetor. 
One 50 H. P. Coal Oil Engine. 
One 15 H. P. Steam Engine. Good as new. 
50,000 No. 2 String Bean Labels. 


C. F. Howard, Halls, Tenn. 


FOR SALE—1 Ayars Improved Rotary Pea Filler; 
1 No. 10 Sanitary Ballard Pea Filler; 1 Invincible String 
Bean Grader; 1 Victoria No. 28 Vegetable Paring Ma- 
chine; 1 Vance & Baker Tomato Washer and Scalder: 1 
Cyclone Pulp Machine; 2 Sprague Model M Corn Cut- 
ters; 2 Max Ams Lettering and Numbering Machines; 1 
20-H. P. Gas Engine; 1 Ranney Gas Machine; 1 9-H. P. 
Horizontal Steam Engine. All in good condition and 
o~—- Address Geneva Preserving Company, Geneva, 
N. Y. 


FOR SALE. 


Stevens Power Tomato Filler for No. 2 and No. 3 cans. 

Cyclone Pulp Machine. 

Brass Pemberthy Ejector, 2” Suction and Discharge. 

1” Empire Water Meter. 

2 H. P, Fairbanks, Morse & Co. Vertical Gasoline 

Engine. 

3”x214"x%" March Boiler Feed Pump. 

5”x3”x6” Marsh Boiler Feed Pump. 

Morris Vertical Circulating Pump, 1%4” Discharge. 

1H. P. Electric Motor, 220 V., 3 Ph. 60 Cyc. 1200 
P 


RMP. 

20-gal. Oil Tanks. 

Round Galvanized Iron Tank—44” deep, 3’ 9” diameter. 
Tank for Carburetter Gas Machine—4’ 6” diameter. 
Round Galvanized Iron Tank, 5x6 in. 

22” Buffalo Fan, with 442’ capacity Radiator. 

21” American Fan, with 450’ capacity Radiator. 

Can Shop Tools. 
Set Forming Rolls. 
Ayars E. K. Hand Press, Inclined Bed, no Dies. 
Rotary Solder Cutter. 
Anderson Barngrover Continuous Agitating Cocker for 
No. 1 Cans, 


All items mentioned are in first-class (second-hand) con- 
dition, and will be sold at a reasonable price. 


Address ACME PRESERVE CO., ADRIAN, MICHIGAN. 


FOR SALE—1o Crates, double handle, for 40-inch 
kettles. Will hold 3 tiers of cans. Price reasonable. Carty 
Canning Co., White Plains, Ky. 


FOR SALE—70,000 soldered caps for 5-gallon cans, 
$5.00 per M; 25,000 5-gallon enameled cans—part used 
once—at 25c each; part used twice, 12%4c each. All sound 
and in good order. Sample on request. Address Box 
A-786, care The Canning Trade. 


FOR SALE—1 Wonder Continuous Cooker, Style H, 
front-end discharge; capacity 18,000 No. 3 cans per day. 
Reason for sale—replaced by larger capacity. Also New 
Era Loewe Pasteurizer—4 compartments and steel trucks 
for same. Will sell cheap for quick sale. Address Box 
A-788, care The Canning Trade. 


FOR SALE—One maximum Hansen pea filler, fitted 
for cans up to No. 3 size; and one minimum Hansen pea 
and bean filler, fitted for short No 2 and regular No 2 
sanitary cans Four continuous chain exhausters, 14 feet 
long, at $50.00 each, f. o. b. factory. Address Thomas 
Canning Co., Grand Rapids, Mich. 


FOR SALE—A complete up-to-date 5-gallon square 
pulp can line of machinery, including dies, presses, formers, 
double seamers, automatic floaters. This line can be seen 
set up ready for running, and will be sold very cheap. Rit- 
ter Can and Specialty Co., 1517 N. Hutchinson St., Phila- 
delphia, Pa. 


FOR SALE — USED, NOT ABUSED — Baker- 
Shippee, Wonder Cooker, style F. 4 Speeds, 10 minute 
cook, 24,000 No. 2% cans per 10 hours. 

No. 154 Cameron Double Seamer, with automatic 
end feed non-spill, 45 No. 2% cans per minute. These 
machines are offered subject to being sold. Are bargains. 
Address Box A-77%6, care THE CANNING TRADE. 


FOR SALE—One Ayers Double Rotary Tomato 
Filler, one Robins-Beckett Can Cleaning Machine, one 
Cyclone Pulp Machine with 3 screens, box and stand; 
one Sprague Circular Peeling Table 45 feet long by 15 


feet wide; 13,000 No. 2 Wood Cases (7,000 made up); 


one Power and one Hand Hoist; one Barrel Lion Hot 
Water Paste. The Lippincott Company, Boonville, Ind. 


FOR SALE—s50,000 No. 2 Sanitary Continental Can Co. 

cans. 

50,000 No. 2 Sanitary 2 13-16-inch Continental Can 
Co. cans. 

One 10-horse vertical engine. 
good condition. 

3,000 No. 2 Pine cases in bundles or shucks. 

1,000 Pine cases, hold 48 cans to the case, No. 2 cans 
2 13-16-inch high. 

2 Process Kettles. 

1 Cooling Kettle. 

Belts, pulleys, hangers, shafting and other small ma- 


chinery in canning plant. Address Thos. W. 
Elliott, Edenton, N. C. 


Used very little; in 


THE CANNING TRADE. 


Wanted—Miscellaneous. 


WANTED—2 Headers, McGinness or equal; 2 Float- 
ers, Slaysman or equal. Address P. O. Box No. 5, Station 
J, Baltimore, Md. 


For Sale--Factories 


FOR SALE—Controlling interest in canning fac- 
tory. Located in home of the real Southern Yellow. Yam. 
Good business established. Ideal climate. Retiring from 
business. Address J. W. Buchanan, Folkston, Ga. 


FOR SALE—Large, new, modern canning plant, 
fully equipped with up-to-date vacuum pans adapted for 
condensing milk; equipped with copper-jacket kettles for 
tomato pulp, tomato sauce and ketchup, and also 
equipped for canning all kinds of fruit. Plant located in 
best farming section of Maryland. Quotation will be 
given upon request to Scaramelli & Co., Inc., 32 North 
Moore St., New York City. 


FOR SALE—Canning Factory, Jessup, Maryland— 
k. & O. R. R.; 15 miles from Baltimore—including large 
two-story warehouse, good sheds, also two large houses 
for employees. ‘Two and one-quarter acres of ground, 
wagon scale, two boilers, two engines, two good large 
wells, water tanks, steam and water piping. Plant wired 
for electric light. Attractive price. ‘Tomatoes, stringless 
beans, peas, sweet potatoes, etc., can be contracted tor in 
immediate neighborhood. Address Chas. G. Summers 
& Co., Baltimore, Md. 


FOR LEASE—For season or term of year Canning 
Plant fully equipped for canning pork and beans, string 
beans, corn, apples, blueberries, etc. Plant does a large 
custom business each season and is located in largest 
jobbing section in State of Maine, city of 35,000, and local 
wholesalers use entire output. Contracts can be made 
with farmers for string beans and corn within three miles 
of plant, in heart of large apple section. Shipments by 
rail or water. Owner having business in another state 
cannot give it proper attention. For full particulars ad- 
dress Box A-782, care The Canning Trade. 


For Sale—Books. 


For Sale—The 225-page book “How to Buy and Sl 
Canned Foods,” completely indexed; tells the buyer wkat 
to expect in each grade of the different goods; settles 
claims and prevents misunderstandings ; $2.15 per copy, 
postage paid. Address THE CANNING TRADE, Balti- 
more Md. 


45 
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EMPLOYMENT EXCHANGE. 


HELP WANTED. 


SITUATIONS WANTED. 


WANTED—Position as Superintendent - Processor. Fifteen 

years experience in the manufacture of high-grade tomato 
products, pork and beans, kidney beans, kraut, pumpkin, lye 
hominy, etc. Address Box B-770, care THE CANNING TRADE. 


WANTED—Position by Temperate Whoiesale Grocer Spe- 
cialties Manufacturing Expert. Everything in food products, 
drugs and grocery sundries, including pickles, eondiments, 
preserves, extracts, carbonated beverages, salad dressing, 
Worcestershire sauce. Can handle help. Address Box B-783, 
care of The Canning Trade. 


WANTED—Position as efficiency engineer. Specialize in 
the construction and equipment of food packing plants; record 
of eighteen years association with the largest packers and 
canners throughout the country; with executive ability to 
successfully handle labor. Complete knowledge of the can- 
ning and condiment industries. Seeking new connection with 
large progressive house. Address Box B-780, care of The 
Canning Trade. 


WANTED—Open for position at once. An experienced 
superintendent processor, understanding thoroughly the pack- 
ing of high-quality fruits and vegetables, condiments, pork and 
beans, ketchup, chile con carne, green chile peppers, sweet 
bell peppers, and other products. Familiar with the entire de- 
tails of business from boilers to warehouse; also understand 
the installation of modern canning machinery required. Am 
a married man, middle age. Over twenty years’ experience. 
My services aer offered for permanent position. Can furnish 
reference as to my character and ability. Address Box B-767, 
eare of The Canning Trade. 


WANTED—Experienced cook on high quality tomato prod- 
ucts. State age, experience, salary expected, references, etc. 
Address Box B789, care The Canning Trade. 


WANTED—A man experienced in packing fruits and 
syrups for soda fountain use. Good pay. Steady work. Ad- 
dress Box B-775, care of The Canning Trade. 


WANTED—Immediately, for tomato season in Ohio and 
Kentucky, several young men familiar with American and Con- 
tinental Automatic Double Seamers. Permanent positions to 
right parties. Address Box B-784, care of The Canning Trade. 


WANTED—A Competent Operator of Type J Closing Ma- 
chines, Steady work at factory, located 30 miles from Niagara 
Falls, on Canadian side. State experience and wages ex- 
pected. Address Box B-781, care of The Canning -Trade. 


WANTED—Two crackerjack jobbing salesmen capable of 
handling big business. General canned goods experience essen- 
tial. Previous success by direct solicitation and by mail a 
recommendation. Reply in writing. Detroit Commerce Com- 
pany, 807 Owen Building, Detroit, Mich. 


WANTED—We are desirous of securing a high grade sales- 
man to serve in the capacity of assistant manager, preferable 
one who is trained to handle retail salesmen. In fact, we want 
a general all around man of pleasing personality, whose op- 
portunity in the position we have to offer would be limited 
only by his ability. Address Box B-790, care The Canning 
Trade. 


TRIPLE (LIQUID) - a CRYSTAL (DRY) 
HALF BBLS. 18 LB. CANS 
' YOU DO NOT EXPERIMENT WHEN MADE FROM BEST RAW MATERIALS 
YOU USE THIS FLUX. UNDER PROPER FORMULA. 
THE STANDARD FOR TWENTY YEARS. QUALITY ALWAYS THE SAME. 
— MANUFAOTURED ONLY BY = 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 
New York Boston, Mass Milwaukee, Wise. 8. 0. Randall's Son THE GRASSELLI CHEMICAL CO., LTD. 
neinnatti, oO cago, . Paul, nn ore 
Sireinghem, Ala. 8t. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


282 San Fernando Boulevard 


Angelus Sanitary Can Mach. Co. 


High Speed Automatic Can Making 
and Canning Machinery 


Los Angeles, Cal. 


CANNED FOOD PRICES 


Prices given represent the /owes/ figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..g0Out 
“Green, — 
“White, Large. Out 
Peeled,“ .. Out 
Green, “400 
“White, Medium... ...... 
White Small _.. ...... 
“ Green “ 
= Tips White Sq ... 4 20 

“ Rnd..... Out 


1, In Sauce........ 80 
110 
“ 2, In Sauce........ 120 
“ 3, In Sauce........ 1 50 
BEANSt—No. 2 String, Standard Green 9% 
2 Cut White 95 
“ 2 Stringless, .. 
e “ 2. White Wax Standard ...... 
“  Standards..... 2 00 
“  gsoaked.......... 1 00 
“5 “2, Red Kidney, Stand... ...... 


Standard," Out 
Out 


CORNt—No. 2, Std. Evegr., f.o.b. Balto. 1 25 

“gtd. Evgr., b. Co.... 1 25 
Std. Shoepeg f. 0. b. Co. 140 
8td.Shoepegf.o.b.Balto. 1 45 
Ex.8td.Shoepegf.o.b.Co. 1 50 
Std. Maine Style Balto. 1 30 
Std.MaineStylef.o.b.Co. 1 20 


= “ Ex. Std. Maine Style..... 1 35 
* Fey. Mn. Style f.o.b. Bal. 1 40 
“Fancy f.o.b. Countv...... 140 
Extra Std. Western........ ..... 
“ Standard Western......... .... 
HOMINY!—No. . Out 
3, Standard, Split......... 1 10 
BLES FOR 80U 5 CO 
OKRA AND } No- 3 2, Out 
PEAS{—No. 1, Bieve 3% 
“  —No. 2, 


—No.4, 
—No, 5 
“ —No.6 “ 


No. 1 Early June Standard... 95 
= Sifted.......... 1 065 
“ Extra Sifted 1 20 
“ Fancy Petit Pois........... 1 40 


PUMPKIN{—No 3 Standard.............. 


SPINACHI—No. 3, 2 06 
2%, 
10 


Com 
ASSSR 


(t)Jos. Zoller & Co., Inc. 


(§)E. C. Shriner & Co. 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued. 


Balte. 

SUCCOTASHI—No. 2, Green Beans...... 1 60 
“With Dry Beans 1 30 


New York 
SWEET POTATOES}-No. 2, Standard 13 
No. 3 8td.f.0.b.Balto 2 00 


Std. f.o.b. Co. 2 v0 
9 8td.f.o.b 1 00 


10, Std.f.0.b.Co. 5 50 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 


Jersey, “ Fac’y ...... 
Stand., ‘* Balto 5 75 
Stand., “ Co.... 5 50 
“3, Sani. 5% in. cans ...... 
Jersey, f.o.b. Co... Out 
Ex. Std., Balto. 1 70 
Stand., 1 65 
Stand. “ Co.. 160 
Seconds, Balto. ...... 


Stand., “ Co... 1 20 

bis Seconds, “ Balto. ...... 

“ 9, Stand., 95 

“ 1, Stand, “ 85 

TOMATO PULPI-No. 10, Standard....... 3 50 


CANNED — 
APPLES—No. 10,/ Me. 


10, Mich. 

APPLES{-No. 10. /Md,, \ f.0.b. Co........ 5 00 
Pas’ Balto... 6 00 

APRICOTS—No. 2%, Cala. Btand....... 450 
BLACKBERRIES§—No. 2, Standard... 1 60 
10, CO 

Preserved... Out 


2, In Syrup.... 2 


2, 
CHERRIESI—No.2 2, Seconds, Red......... Out 
White...... Out 

White 


“ Red 


PEACHES*—No. 2%, Cal. ‘Stand. L.C... 4 25 
2%, “ Ex. Std.“ ... 4 65 


PEACHESt—No. 1, Ex. Sliced Yellow 1 80 
 28Standard White..... Out 

Ex. ky 2 vis 

Seconds, White ..... Out 

Ye-iow.... ...... 
No. 8, Standaids, White. 3 50 

= Yellow 3 50 

~ White.. 3 75 

= Yellow 3 75 
ve * Selected, Yellow..... 4 00 

Seeonds, White...... 2 25 
Yellow... 2 50 

Pies Unpeeled........ 1 70 

No. 10, “ Unpeeled.. 5 25 
PEARSt—No. 2, Seconds in Water........ ...... 
Standards ........ 1 60 

“ 8, Seconds in Water........ ..., 


N.Y. 


CANNED FRUIT PRICES—Continued. 

Balt. N.Y 
PEARSt—No. 3, Standards in Water....175 Out 
= Syrup... 
PINE- No. 2, BahamaSlicedExtra Out Out 
APPLE*- “ ‘i Grated Out 
Sliced “ Std. Out Out 
Hawaii Sliced Extra ...... 475 

2, 


PLUMSt—No. 2, Water. 


2, Syrup... 
“10, Water 
“1, Black, Water 

Red, 
RASPBERRIES§—No 2, Black Water. Out 3 75 
Red -3 00 3 40 
Black syrup. 335 Out 
STRAW- No. 2, Ex. Stan. Syrup..... 3 90 Out 
BERRIES§— “ Preserved.............. 400 Out 
= Extra Preserved....450 Out 
= ig Standard............... 200 Out 
“1, Extra Preserved.....245 Out 


10, Standard Water......15 00 


CANNED FISH 
HERRING ROE*—No. 2, Standard... 


7 1-Ib. Flats, 4 doz 


OYSTERS§— 5-oz. 
402. 
10-02. 
6-0z. Gol 
SALMON®* “ 1, Red Alaska, Tall 
%, 
4, Mak, Tall... 
“4, Columbia, Tall............ Out 
Medium Red, Talls... ...... 275 
SHRIMPs—No. 14, Wet or Dry............ ...... 3 25 


CANNERS’ METALS 
5tol0tons 1to4tons 


PIG 


N.Y. 1 35 
5 150 
5 00 Out 
one 1 50 
| 
4 00 Out 
4 50 
Out Out 
= “Stand. 3 80 
Grated Extra 3 15 
4% "40, Shredded Syrup........ Out... 
ones ie “10, Crushed Extra......... Out 12 00 
2, Eastern Pie Water... Out __..... 
116 “10, Porto Rico.............. 10 00 11 00 
1 26 = = 
1 45 2, Stand., 125 13 
on 3 
6% 
1 00 
Out 
2 
Out 
2 15 
16 
Out 
B Out Out 
5 
Out 
Out Out 
13 50 
Out 
Out 
wae 12 50 
415 
Out 
Out 2 
Out Out ee 
Out Out 
130 “ Preserved...... Out Out 
= Red Pitted........... 
Out 
GOOSEBERRIES§—No. 2, 8tand...........170 Out 
3 65 
Out 3 90 
Out Out 
Out 
Out 
140 3 55 
180 3 80 
** £00 170 %x% 9x10 8xl 
10, 2 50 SOLDER—Drop and Bar...... 
SsAUERKRAUTI—No. 2, Standard........ 80 450 Wire Coil............ 
8 25 Wire Segments... 
ae TIN PLATES F. O. B. MILL : 
Out | 14x20, 107 Ibs., Base Coke Tin 
Out 14x20,100 bs. “ Coke Tin 
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American Can Company Can Prices CANNERS’ PASTES 


For all methods of labeling 


THE QUALITY AND SERVICE 
YOU WANT 


Owing to existing railroad conditions AT SATISFACTORY PRICES 


affecting supply of tin plate and de- 
livery of cans, all prices for packers’ 
cans are hereby withdrawn by 


Prompt Shipment Guaranteed 


The Commercial Paste Co. 


AMERICAN CAN COMPANY. ‘COLUMBUS, OHIO 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Fidelity Can Company Edw. Renneburg & Sons Co. 


Baltimore, Md. Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


Prices Quoted on Request 


: 


le Paring Machines, See Paring Machines. 
matic fanmaking Machinery. See Cam- 
makers’ Machinery. 


BASKETS (wire), scalding, picking, etc. 

A. ae Robins & Co., Baltimore. 
Sprague Cang. Mehy. Co., 

BELTS, carrier, rubber, 
La Porte "Mat & Mfg. e., La sors Ind. 
Bean Cleaners. See Cleanin ng & & Grating Mchy. 
Beans, Dried. Pea an n Seed. 
Belting. See Power Plant Hquipment. 
Berry Boxes. See Baskets, wood. 
BLANCHERS, vegetable and 

ars Machine Co., Salem, N. 
Huntley Monts. Co., Silver N. Y. 

& Co., Baltimore. 

Blowers, pressure. 


BOILER COMPOUN 
Jos. Dixon Crucible Coe “Jersey City, N. J. 
Grasselli Chemical Co., Cleveland, Ohio. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins Co., Baltimore. 
Bottle Capping Machines. See Bottlers’ Mchy. 


ps. 
See Boxes, Cra Shocks. 
Bottle Corking Machines. See Bottlers’ chy. 


BOTTLERS’ 
Ayars Machine Co., Salem, N. J. 
20th Century Mehby. Co., "Milwaukee 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Mach, Co., Cincinnati, Obio. 
20th Century Mchy. Cou Milwaukee, Wis. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

reye Co., Baltimore. 
Embry Box Co., Louisville, Ky. 
Rittler Box Co., Baltimore 
Boxes, corrugated paper. See Corrugated Pa- 
per Products. 
Boxing Machines, can. 
chines, can. 


BROKERS. 
L. Jones & Co., 
M. Paver Co., Chica ~~ 
See Bros., New York City. 
J. M. Zoller Co. "Baltimore, Md, 
Buckets and ‘Pails, fibre. See Fibre Con- 
aine 


——-. and Pails, metal. See Enameled Buc- 
Buckets, wood. See Cannery Supplies. 


oll, gas line, etc. 
. Robins & Co. Baltimo re,” 


BY-PRODUCTS, machi: 
Edw. Renneburg & Sons Ge. Baltimore. 
Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS, 
Ayars Machin Salem. J. 
20th Century Mehy. COs Milwaukee, Wis. 
Can Fillers. iling Machines. 


MACHINERY. 
Ams Machine Co., Max, New York City. 
An eee San. Can Mchy. Co., Los Angeles, Cal. 
EB. W. Bliss Co. Brook! yn, N. Y. 


See Labeling Ma- 


Cameron Can Mch Chicago. 
J. Middiep 


Seattle-Astoria = Works, ne, Wash. 
Slaysman & Co., Balti 
Stevenson & Co. Baltimore. 
Can Markers. Stampers Markers. 
Can Lacquers. See qa Manufacturers. 
CANNERY SUPPLI 
Avars Machine Co., x. 
e Goodell Co., Antrim H. 
hos. F. Lukens Co., Philadelphia, Pa. 
A Robins & Co., Bal 
Sinclair-Scott Co., Bal — 
Sprague Cang. Mehy. C 
Zastrow Machine Co., Baitim 
CANS, 
Atlantic Can Co., * Baltimore. 
W. W. Bo over & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 


Fidelity Can Co. itimore. SF 


Heekin Can Co.. Cincinnati. Ohio. 
Thos. F. Lukens Co., Philadelphia, 1 
Pheip 8s Can Co. “Balt imore. 


uthern Can Baltimore. 
eeling Can Co. ling, W. Va. 
Cans. fibre. See Fibre Containers, Pall 


CAN OPENERS, 
Goodell Co., — N. H 
Can Stampers. See Stampers, and Markers. 
Can Testers. See Canmakers‘ Machinery. 


CAN-WASHING CHINES. 


Cang. M 

Capping Machines, bottle. 
CAPPING MACHINES, soldering. 

Ayars Machine Co., Salem, N. J. 

Sprague Cang. Mchy. Co., Chicago. 

Couns Machines, solderless. See Closing 


Capping soldering. See Cannery Supls. 
CAPS, bottle, jar, tumbler, etc. 


CARRIERS and CONVEYORS, gravity. 
Karl Kiefer Mach. Co., Cincinnati, Ohio. 
Mathews Gravity Carrier Co., Elwood City, Pa 
Cang. Mchy. Co., Chica 

Century Mchy. Co., "Wilwau ee, Wis. 
Cartons. See Corrugated Paper Products 
Catsup Machine For the prepartory work. 

Me for bottling, see ttlers’ 


Chain. Belt Conveyors. See Conveyors. 
Chain, elevating, conveying. Bee Con- 


veyors. 

Checks, employees’ time. See Stencils. 

Choppers, food, fruit, mincemeat, etc. 

Chutes, Gravity Spiral. See Carriers. 

Cider and Vinegur Makers’ Supplies. 

Circuit Breakers. See Electrical ‘Appliances. 
CLEANER & CLENSER 

J. B. Ford Co., Wyandotte, Mich. 
& GRADING MACHINERY, 


t. 
Huntley Mfg. Co., Silver Creek, N. Y 
ane rain Cleaner Co., Silver Creek, 
Sprague Cang. Mchy. Co., Chicago. 


CLEANING & GRADING MACHINERY, 
peas, bean, seed, etc. 
Huntley Mfg. 
Invincible 


Co., Silver Creek, N 
rain’ Cleaner Con Bliver Creek, 


Sinclair- Scott Co., Baltimore. 
Sprague Cang.. Mchy. Co., Chicago. 
Cleaning and Washing 
See Bottlers’ Machine 
Cleaning Machines, can. Washers. 
Clocks, process time. See Controllers. 


CLOSING MACHINES, open sor 8, 
Ams Machine Co., Max, New York City. 
| San, Can Mche. Co., Los Cal. 
E. W. Bliss Co., Brooklyn, N. Y. 

Cameron Can Mch y Co., Chicage, Ill. 

Seattle-Astoria Iron Works, Seattle. Wash. 

Coated Nails. See — 

Coils, oo, See Cooper Coils. 

Conte Milk Canning Machinery. See 
ilk Condensing Mchy. 


eae EXPERTS on canning 
National Canners’ Assn., Washington,» D. c. 


CONVEYORS & CARRIERS, canners. 
H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Md. 
Mathews Gravity Carrier Co., Elwood City, Pa. 
Sprague Cang. Mchy. Co., Chicago. 

h Century Mchy. 
Wis. Chair Co., Pora Washington, Wis. 


COOKERS, continuous, 

Ayars Machine Co., Salem, 

0., 


0. 

rague ton Mehy. Co., Chicago. 
retors. Kettles, process. 
Cookers and Fillers, corn. See Corn Cook- 


er- ers. 
Coolers, vegetable and fruit canners. 


COPPER COILS for tanks. 
Hamilton Copper & Brass Works, Hamilton, O. 
Ff. H. Langsenk am Indian apolis. 
Snrague Cang. ehy. cago 
Copper Jacke ed Me tles. See % tles, copper. 
CORN COOKER-FILLERS. 


bottle. 


Sprague Cang. Mchy. Co., Chicago. 
Wis. Chair Co., Fest Washington, Wis. 
CORN CUTTERS. 
Morral Bros., Morea, Ohio. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. 
Invineible rain Cleaner Co., Silver Creek, 


Morral Bros., Morral, Ohio. 
rague Can chy. 
brn Mixers ‘Agitators. See Cooker- 
Fulers. é 


WHERE TO 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 
Consult the advertisements for details. 


CORN SHAKERS the 

Ayars Machine Co., Salem 

Sprague Cang. Meby. Co., Chicago. 
CORN WASHING MACHINES. 

Peerless Husker Co., Buffalo. 
CORRUGATED PAPER PRODUCTS. 

(Boxes, Bottle Wrappers, ete.) 

Hinde & D h Paper C Co., Sandusky, Ohio. 

Stecher Litho Roches 

J. §. Ptg. & Litho Co., ‘Ohio. 

Counters. Can Counters. 

Countershafts. See Speed Regulating Devices 
CRANES and carrying machines. 

4. K. Robins & Co., Baltimore. 

Sunelair-Scott Co., Baltimo ore. 

Sprague cane. Mehy. 

Zastrow Machine B 


CRATES, Iron 


Edw. Renneburg Sons Co. one 
Zastrow Machine Baltim 
orn 


inery. 
Cutters, string bean. See String Bean ee. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for i Caps, etc.). 
American Can So New York. 


Southern Co. timore. 
jee Canmakers’ Mcby. 


Dies, can. 
DisTRIBUTING SYSTEMS 
H. Caldwell & Son Co., Chicago. 
Machines. See Closing Mchs. 


DRYERS machinery, 
Edw. Renneburg Sons Co., Baltimore. 


ELEVATORS, Warehouse 
pes Time Checks. See Stencils. 


NAMELED BUCKETS ote. 
Robins & Co., Baltimo 
Steam. See Wellers =: and 
—— -lined kettles. See Tan glass- 
ned. 


EVAPORATING MACHINERY. 
Edw. Renneburg en Co., Baltimore. 


EXHAUST BOXE 
Ayars Machine Co., Rites N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
‘actory Stools. See Stoo 
Factory Supplies. See Cannery Supplies. 
Farming Machinery. 
Fertilizers. 


FACTORY STOOLS 
Coin-Controlled Seat Co., San Jose, Val. 


FIBRE for food (not her- 
metical sealed). 
American Can Co., New —— 
The Container Club, Chi 
Hinde & Dauch Paper So., Sandusky, Ohio. 


FIBRE PRODUCTS, boxes, boxboard, ete. 
The Container Club, — cago. 


Hinde & Dauch Paper Co., 2., Sandusky, Ohio Ohio. 
Fillers and Cookers. 


Fillers. 
Filling Mches, bottle. See Bottlers’ Mchy. 


FILLING MACHINES, 
Ayars Machine Co., Salem, N N. 
Huntley Mfg. Co. Silver 
Karl Kiefer Machine Co. Cincinnati, Ohio. 

& Co., Beltimere. 
Co., Baltimore. 


&. 

Stickne 

20th chy. 

Wis. Chair Co., ort 

Filling Machine, ort Wi 
chines. 


it 
A. K. Robins altimore. 
rague Can ica 
20th Century ‘ichy. Co., 
FLUX, solderin 
Grasselll Chemical Co., Cleveland, Ohio. 
Thos. F. Lukens Co., Philadel om Pa. 
Food Choppers. See Cho 
Friction Top Cans. See Can 
c 
Fruit Baers. See Paring Machines. 


FRUIT PITTERS and 
The Goodell Co., Antrim 
Huntley Mfg. Co. “N.Y. 


fea 


Gasoline Firepots. a Cannery Supplies. 
Gauges, pressure, time, etc. See Power Piant 
quipment. 


GEARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


, Chicago. 
Me. 
Milwaukee, Wis. 
shington, Wis. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, Ohio. 
R. Robins & Co., Baltimore. 


‘os WHERE TO BUY—Continued 


GENERAL AGENTS f 
A. K. Robins & Co., Baltimore. 
H. R. Stickney, Portland, Me. 
Sprague Cang. Mchy. Ch 


Generators, electric. 

Glass-lined Tanks. See one glass-lined. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr’d’g Mchy. 

Gravity Carriers. See Carriers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 


Green Pea Cleaners. See Cleaning and Grad- 
n chy. 
Hoisting ane Carrying Mches. See Cranes. 


HOMINY MAKING machinery. 
Spragee Cang. Mchy. Co. Chicago. 
h Century Co., idilwaukee. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) See Cannery Supplies. 


Mfgre. 


Ink, can stamping. See Stencils. 
INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 


Jacketed Kettles. See Kettles, copper. 


. JACKETED PANS, steam. 

Hamilton Copper & Brass Works, Hamilton, O. 

prague Can chy. C 

Jars, fruit. ae. 

Juice Pumps. 

Kerosene Oil 

Ketchup Fillers. See Boies 


KETTLES, copper, plain or jacketed. 
Hamilton Copper & Brass Wks” Hamilton, O. 
Ff. H. Langsenkamp, Indianapolis, Ind. 
Sprague Cang. Mchy. Co., Chicago. 

ettles, Hcg See Tanks, glass-lined. 


KETT 
Ayars ce. Salem 
Rennebur, & Sons 

rague Cang. Mchy. Co on 
Mchy. Co., Baltimo 


KNIVES, miscellaneous. 
Goode Co., Antrim, N. H. 

A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


KRAUT MACHINERY. 


MACHIN 
Fred. H. “Baltimore Md. 
Morral orra 


LABORATORIES for analysis ef goods, otf. 
National Canners Washington, D. 
Markers, can. tampers and Mar 5. 
Marking Ink, pots, os See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery 
Meat Choppers. See Choppers. 


MILK CONDENSING & MCHY. 
Chicago. 


Spragu Mch 


20th hy. Co., Milwaukee, Wis. 
Wis. Chair Co., Port Washington, Wis. 


MIL PPLIES, Pulleys 
H.W. & Sons Ce. 
nes Filling Machines. See Filling Ma- 


Nailing Machines. See Box Nailing Machines. 
OYSTER CANNERS’ MACHINERY. 


Sprague Cang. hy. Co Cht —. 
ackers’ Cans. See Cans. — 
Pails, fibre. See Fibre Containers. 


PAINT. 
Jos. irate Crucible Co., Jersey City, N. J. 


Paper Boxes. See Corrugated Paper Products. 
copes Cans and Containers. See Fibre Con- 


ers. 
Paring Knives. See Knives. 


PARING MACHINE 
The Goodell Co., yo N. H. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Adex Mfg. Co., Baltimore 
Commercial Paste Co., Columbus, O. 
F. H. Knapp Co., Baitimore. 


PEA and BEAN SEED. 
J. Bolgiano & Son, Baltimore. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed cago. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Avare Co., Salem, N. J. 
untley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., Silver Creek, 


Spra Cang. Mchy. Co., Chicagyu. 
20th Century Mchy. Ce., Milwaukee, Wis. 
Wis. Chair Co., Port Washington, Wis. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, 0. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, O 


PEELING KNI 
Goodell Co., Antrim H. 
Peach and Cherry Bitters” See Fruit Pitters. 


PEELING MACHINES. 
Goodell Co., Antrim, N. H. 
Sinclair Scott Co., Baltimore. 


PEELING TABLES, continuous, 
Aysrs Machine ‘Sal 


em, 
Sprague Cang. Mchy. Co., 
Perforated eet Metal. and 
jcreen: 
Picking Boxes. Baskets, etc. See Baskets. 
Picki ing St Belts and Tables. See Pea Canners’ 


PINEAPPLE MACHINERY. 


Sprague Co., Chicago. 
Zastrow Co., Baltimore. 
Platform ‘Wagon Scales. 


See Scales. 
Picking Belts and Tables: See Pea Canners’ 


POWER PLANT “gy 
W. Caldwell & Son C 


H. » Chica 
Joseph Dixon Crucible Co. * Jersey N. J. 
Power Presses. See Canmakers’ Mac: 
Power Transmission Mchy. See Power Plant 
equipment. 
PRESERVERS’ MACHINERY. 


Karl Kiefer Machine Co., 
Cang. Mchy. Co. Chicago. 
h Century Mchy. Co., Milwaukee, Wis. 


PULP MACHINERY. 
H, Langsenkamp, “Indianapolis. 
K. Robins & Co., Baltimore. 
Sinclair Beott_ Co, more... 
rague Cang. Mchy. cago. 
20th Mchy. Milwaukee, Wis. 


Ams Maching’C Max, New York City. 
Regulators Me Cookers, etc. See Controllers, 
Retort Crates. K 


Supplies. 

SALT, canners. 
Colonial Salt Co., Chic 


Sardine 


0, Ohio. 
leaner. See Cleaning 


pen top) cans. See Cans. . 
Sives and Scissors. See Knives. 


CLEANER & CLEANSER 
J.B sawn Co., Wyandotte, Mich. 


DERS, tomato 
Ayars Co., Salem, N 
ntley Mfg. Co., Silver 
Edw. Renneburg & S Baltimore. 


Spra Chicago 
and Baskets. See See Baskets. 


Scrap Bailing Press 
Screw Caps, bottle. See Caps. 
Sealing achines, bottle. See *Bottlers’ Mechy. 
sanitary cans. See Closing 
achines 


SEEDS, canners’, all var 

J. Bolgiano & Son, Baltimore. 

D. Landreth Seed Co., — Pa. 
a Seed Co., Chica 

J. Rice Seed Co., Cambrid N. Z. 
See Pea Canning y. 


SHEET METAL WORKING Machinery. 
Cameron Can Mchy. Co., Ih. 
Shooks. See Boxes, Crat 


SIEVES AND SCREENS. 
Mfg. Creek, N. Y. 


gue, Cane, "con Co., Chichgo. Wis. 


SILEL 
Huntle: 


“Con Si Silver’ "Creek, 
Invinci 


rain Cleaner Co., ‘sliver Creek, 


Speege e Cang. Mchy. Co., Chicago 
s teers, fruit veretable, See Sor Covers and 
licers. 


SOLDE 
Thos. F. Co., 
Sorters. pea. See Cleaning & 


Chisholm-Scott Co 
Warehouses. See 8 


SPEED REGULATING (for Ma- 


Huntley Mfg. C Silver’ Creek, N. 
untle ver 
Sinclair Scart & Co., Baltimore. 


STAMPERS AND MARKERS, 

Ams Machine Co., Max, New "york” City. 

Steam Cookers, continuous. See — 

Steam Jacketed Kettles. See Kett 

Steam Pipe Covering. See Boller” “and Pipe 
overing. 

Steam Retorts. See Kettles, process. 


A K. Robins & Co., Baltimore. 

Sprague Cang. Mchy. Co., Chicago. 
STIRRERS FOR KETTLES 

F. H. Langsenkamp, Indianapolis. 
STOOLS, factory adjustable. 

Coin-Controlled Seat Co., San Juse, Cal, 

STRING 

Huntle Co., Silver Creek, N. Y. 

Invinci rain’ Cleaner Co., ‘Silver Creek, 


= J. ‘Lewis, Middlepo 

K. Robins & Co. Ba FR nore. 
Spra gue Mchy.. Co., Ch ~ 

h Century Mchy. Co., Mirea ee, Wis. 
Sugar, Canners’ 
Suagites, engine room, line shaft, etc. See 

ower ant Equipment. 

eral Agents. See Gen- 


Bi See Electrical Appliances. 
SYRUPING MACHINE. 

Ayars Machine Co., Salem, N. J. 

Peerless Husker Co., Buffalo. 

A. K. Robins & Co., Baltimore. 

20th Century Mchy. Co., Milwaukee, Wis. 


Tables, Seo Pea Canners’ Mchy. 


TANKS 


Slaysman ee Co. timore, Md. 


lined Ind. 
KS, WOODEN. 

W. E. Caldwell Co., Louisville, K 

Gauges. See Instra 


Temp Regulat: Apparatus. See 
Controllers. 


Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See — 
Time Controllers. process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
TIN PLATE, canmakers’. 
Americen Sheet and Tin Plate Co., Pitts 


careanen” Tin-Plate and Sheet Co., Canton, 0. 
Tipping Machines. See Capping Machines. 
ars Machine Co., Salem 
Huntley. Mfg. Co., Silver N. Y. 
A. K. Robins & Co., Itimore. 
Sprague Cang. Mchy. Co., Chicago. 
Tomato Seed. See Seeds. 
TOMATO WASHERS. 


Ayars Machine Co., Salem, N. J. 
nsmission Mac chinery. See Power Plant 


See Factory Trucks. 

Tumblers, See Glass Bottles, etc. 
ines. Electrical Machinery. 

Variable Speed Countershafts. See Speed 
Regulators. 


VALVES 
Muskegon Valve Mfg. Co., Muskegon, Mich. 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 

VINERS AND HULLERS 
Ohio 

rage. 


Washers, bottle. i Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. See Scalders. 


WASHERS, can and jar. 
ave Salem, N. J. 
K. Robins & Co., Baltimore. 
Gone. Mchy. Co., Baltimore. 
WASHING a corn. 
Husker Co., Buffal 
ashing and Scalding Baskets. See Baskets. 


Windmills and Water Su Systems. See 
Tanks, wood. pels 


Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes. 

Wire Scalding Baskets. See Baskets. 

Wra paper. See Corrugated Papert 
Products. 


Wrapping Machines, can. See Labeling Mcbé. 


pote 
= brass checks, rubber and steel type, 
MENT. 4 
ore. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge & Co., Chicago. 
& Doeller Co., Baltimore. 
Stecher Litho. Co., Rochester, N. Y. 
U. S. Printing & Litho. Co., Norwood, Ohio. Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 


THE CANNING TRADE. 


TRADE MARK 
FOR 


FIBRE BOXES 


A SYMBOL 


of quality—the mark of a high endeavor in the industry of 
manufacturing corrugated and solid fibre shipping boxes for 
canned goods. 


A GUIDE 


to the canner—the knowledge that his container is a product 
that will fulfill every transportation demand. 


A PLEDGE 


to the canning industry—of the maintenance of a high stan- 
dard of fibre shipping boxes and of the raw materials entering 
into their construction. 


YOUR COMPETITOR who is shipping his canned 
goods in fibre boxes has the advantage of a saving 
in weight, a saving in storage room, and a saving in 
damaged shipments. 

WE RECOMMEND a corrugated or solid fibre box 
of better and stronger specifications than the require- 
ments of the railroads. We adhere to this standard. 


WE SUGGEST the subject is well worth inquiry. 


The service of the Traffic Department, Research Laboratory, and 
Statistical Bureau, of The Container Club is offered WITHOUT 
CHARGE to shipper, carriers, and consignees, in all problems relating 
to the use of corrugated and solid fibre boxes. 


The Container Club 


An Association of Corrugated and Solid 
Fibre Box Manufacturers 


General Offices: 


608 S. DEARBORN STREET 
CHICAGO, ILLINOIS 
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THE CANNING TRADE. 


Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 
Fost of Washington St. 
Baltimore Md. 


———_| 


JOS. M. ZOLLER & CO., INC. 


CANNED FOODS, CANS, 
BOXES, PACKERS’ SUPPLIES, BROKERS 


PHONES: 205-206-207 Phoenix Bidg. 
Of. PAUL 1140 & 44% BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1920-1921 

President, John R. Baines. 

Vice-President. A. J. Hubbard. 

Treasurer, Leander Langrall 

Secretary, William F. Assau. 

COMMITTEES 

Executive Committee, Benj. Hamburger, Chas. G. 
Summers, Jr., Kdw. A. Kerr. 

Arbitration Committee, C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, 
Torsch, Norval FE. Byrd. 

Committee on Commerce, D. H. Stevenson, Hampton 
Steele, C. F. Butterfield, E. F. 
Thomas, J. O. Langrall. 

Committee on Legislation, E. C. White, Geo. T. Phillips, 

Geo.N. Numeen, John &. Gibbs, 

Thos. L. North. 

Fred. W. Wagner, Leroy Lan- 

grall, James B. Platt, John W. 

Schall, Jos. M. Zoller. 

Hospitality Committee, W.E. Lamble, H. W. Krebs, 

Robt. A. Sindall, Robt. A. 

Rouse, Jas. F. « ole. 

Wm. Grecht, Herbert C. Rob- 

erts, J. A. Killian 

Committee on Agriculture, William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Counsel, Eli Frank. 

Chemist, Chas. Glaser. 


Committee on Claims, 


Brokers’ Committe, 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity Lack of Spill 
Speed Endurance 


and in all the details which go to accomplish 
these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 
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THE CANNING TRADE. 3 


Ayars Machine Company, new Serey. 


AYARS DOUBLE ROTARY MEASURE TOMATO FILLER 


Why pack by hand when you can get a machine that will put the 
tomatoes in the can as near whole as can be done by hand? 

We have had many customers write us that this is what the Rotary 
Tomato Filler will do. Then look at the saving in labor over hand 
pack. The machines will soon pay for themselves. 


NO WASTE — NO CUTTING OR MASHING OF GOODS 


Write for new catalogue No. 20, just out. 


Ayars Machine Company, new 


BROWN, BOGGS CO., Lrp., HamILTon, Ont., Sole Agents for Canada. 


No. 2 


x. 


THE CANNING TRADE. 


~ 


Only Service justifies leadership 


EOPLE now-a-days look for more than 

just a good product. They expect 
service as well. The National Canners 
Association Inspection and Advertising 
Service is a service to the American peo- 
ple,—to the housewife, —to the purchaser 
of canned foods. It is a service that goes 
with every can bearing the Inspection 
Seal, —the assurance that the food it con- 
tains has been packed under conditions 

. that make it a desirable product. 

Already over 26 million cases of the 
1920 pack have been signed up to carry 
the Seal. A great advertising campaign 
will tell the Seal’s significance to over 
10 million women. 

Complete information will be sent 
promptly to any canner requesting it. 

NOTE CAREFULLY—The National Canners Associa- 

tion has organized an efficient inspection service for the 

purpose of assuring satisfactory sanitary conditions and 
clean, sound food products, canned either in tin or glass. 

Any canner may subscribe to the Inspection and Adver- 
tising Service and by complying with the Association 


requirements may secure the privilege of placing the Seal 
on each can of his products. 


new day 
awaits our Industry’’ 


writes this Canner: 


“I am very glad to have the oppor- 
tunity to tell you that from the start 
I have been an enthusiastic booster for 
National Inspection and Advertising. 
I cannot help but feel that a new day 
awaits our Industry, for with the bulk 
of the canners of the country in the 
service the consuming public will be 
assured of wholesome products put u 

in sanitary factories. When the se 


-of the Inspection Service is fully un- 


derstood by the housewife our indus- 
try will begin to reap the benefit of 
the work and plans of years of labor 
on the part of National Association 
leaders.” 
Yours very truly, 
HARTFORD CANNING COMPANY 
u 


Hartford, Wisconsin. 


NATIONAL CANNERS ASSOCIATION, Washington, D. C. 


A nation-wide organization formed in 1907, consisting of pro- 
ducers of all varieties of hermetically sealed carned foods 
which have been sterilized by heat. It neither produces, buys, 
nor sells. Its purpose is to assure for the mutual benefit 
of the industry and the public, the best canned foods 
that scientific knowledge and human skill can produce. 
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